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NEED FOR THIS COMPILATION 



These technical tables bring together from the literature, 1920 -195 5> data on the 
composition and characteristics of fats and oils for use in planning research, and to 
aid workers in nutrition, food technology, and related fields. Because worldwide use is 
anticipated, many foods and other commodities not common in this country have been in- 
cluded. The urgency for the information in medical and commercial research is such that 
it is not feasible to await the development of more highly refined techniques of analysis 
before reporting the values currently available. The paucity of the data available on 
the fatty acids of foods produced in this country should stimulate research; gaps in the 
information on specific foods and food products will be obvious. 



EXPLANATION OF THE TABLES 

The data are presented in three tables: 

1. Data on land animals and their products, with saturated fatty acid content 
ranging from about 25 to 70 percent. 

2 . Data on aquatic animals and their products , many of which contain unsatu- 
rated fatty acids of extra long chain lengths . 

3. Data on plants and plant products, particularly seeds, which contain oils 
that are predominantly unsaturated. 

The saturated fatty acids are designated in the column headings by number of carbon 
atoms . The unsaturated acids are designated by number of carbons and degree of unsatu- 
ration. Following the American usage, a monoethenoid fatty acid is designated as (-2H), 
diethenoid as ( -4 h) , et cetera. Space did not permit reporting the common names of the 
fatty acids in the tables nor could columns for positional isomers be accomodated.^ 

Such information, when provided by the author, is given by footnote. 

The component fatty acids of a given product, total saturated and total unsaturated, 

usually add to 100 percent. In case the deviation from this value is more than ± k , 
this fact has been designated by footnote . 

A column for total saturated fatty acids is included in the tables because this is 
the only way data are reported for many items . A column for total unsaturated acids is 

not shown because we consider that the figure would have little specificity or scientific 

application on account of the diversity of unsaturation . 

For reference, the common names, empirical formulas, and systematic names of some 
naturally occurring fatty acids, including many of those encountered in this study, are 
given in chart 1 (p. 9 ) . Although the isomers appear to be very similar chemically, 
they are widely separated in their natural occurrence in foods and other commodities 
as .can be observed in the data presented in the tables. 

Chart 2 (p . 12) shows the structural configuration as well as plant sources of 
several of the fatty acids listed in chart 1 which are of scientific (especially 
medical) interest. 

Geometric or cis-trans isomers occur naturally. This type of isomerism is possible 
when a compound has two carbon atoms attached by a double bond. For example: Oleic 

acid CH^ - ( CH2 ) 7 “CH =CH - ( CH2 ) 7 -cJq - g . Rotation is restricted because of the double bond. 



The shape of the molecule will differ according to whether the molecule is partly 
folded hack on itself, cis, or is extended to maximum length, trans . The natural oleic 
acid is c i_s » The trans form is known as elaidic acid and the process of isomerizatioj 
is known as elaidinization. 

In "The Chemical Constitution of Natural Fats, Third Edition, 1956" T. P. Hilditcl 
pointed out that all ruminants have small amounts of the isomeric oleic acid both in 
depot fat and^in milk fat. In addition to the small amounts of trans isomer which ma: 
occur naturally, in some foods hydrogenation of oils in preparation of shortenings anc 
margarines bring about production of comparatively large quantities of these isomers 
which can be quantitatively determined by infrared analysis . An example of such datf 
is shown in item 323 of table 3. 

Included with the tabulated data when they were reported are two well-known 
characteristics of fats -- the iodine value or number and percentage of unsauonifiabZ 
fraction. 

The iodine value is of interest because of its approximate gross relationship to 
total unsaturation of the fat. The figures reported may vary markedly, however, 
depending upon the method of determination. For example, among the methods used were 
the Kaufmann, Marshall, Hanus , Wijs, Hubl, and Winkler, to mention just a few. In 
this tabulation the iodine values of plants and animals are expressed in terms of 
total fat unless a statement is made by footnote that they were based on total fatty 
acids . 

The un saponifiable matter is that part of the fat which cannot be changed to water 
soluble products by the process of saponification with alkalies. It includes higher 
alcohols, sterols, fat-soluble vitamins, and hydrocarbons such as paraffins or mineral 
oils. Since the unsaponif iable matter is soluble in ether and other fat solvents, 
the ordinary^ solvent extractions include total unsaponifiable as well as total saponi- 
fiable fraction and the combination of the two is known as crude fat. This is the 
value which is commonly reported as total fat in food tables, including Agriculture 
Handbook No. 8, Composition of Foods. 



METHODS OF USING DATA 



. , w ^ ien the number of samples justifies such treatment, we report a set of maximum, 
minimum, and selected values. Unless otherwise designated, these data come from only 
one study and the number of samples is indicated. The selected value may not be in 
agreement with values for the product cited elsewhere in the table . Values for other 
products usually represent distinct studies resulting from different research designs 
or testing of experimental variables not common in food problems and in some cases 
differing in analytical methods used. 



When selected values are derived from a number of sets of values, the data have 
been slightly adjusted as necessary to make the total add to 100 percent, taking 
into account the value for each fatty acid and magnitudes of the larger components . 

Inasmuch as fatty acid composition of foods and other commodities tends to vary 
greatly with production factors, we have attempted to indicate in the tables some of 
the factors responsible for this. Unfortunately, however, we have found only one set 
of values for many of the commodities listed and the one set may not be applicable 
in all situations. When more data are available production factors or other condition: 
may call for a revision of values recommended for diet appraisal. 
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Composition data for all items apply to uncooked fats unless otherwise designated. 
For the cooking studies, paired products, cooked and uncooked, were used in all cases 
so that any change in values resulting from the cooking process could he quickly 
evaluated. For example, see item 30 of table 1. 

As indicated on the table headings, the fatty acids are designated as weight per- 
centage of total fatty acids. However, fatty acids can be converted to other terms when 
the required information is available. For example, fatty acid values expressed as per- 
centage of total fatty acids may be converted to fatty acids as percentage of total fat 
(as glycerides) by multiplying each fatty acid value by the standard factor which, as 
recommended by the American Oil Chemists' Spectroscopy Committee, is O.956 for most 
naturally occurring fats and oils. Milk and milk products, because of their content 
of short-chain fatty acids, have lower saponification equivalents. Therefore, a 
factor of 0.945 is used for milk fat in converting the percentage fatty acids in total 
fatty acids to percentage fatty acids in total fat (as glycerides) . 

In usual practice, the chemist determining total fat in foods or other commodities 
extracts the material with ether or some similar fat solvent. The resulting product 
contains unsaponif iable matter in addition to pure fat. The percentage of unsaponifiable 
matter is negligible in some products, but in others it may total more than half the 
weight of the total lipid. 

The following are the steps in converting weight percentage of total fatty acids to 
weight percentage (grams per 100 grams) of food: 

1. Convert fatty acid reported as percentage of total fatty acid to fatty 
acid as percentage of total fat (glycerides): 



Multiply the value for each component fatty acid by-- 



O.956 for fats with average chain length (all ordinary 
products except dairy products) . 



0.945 for milk fats and others with short-chain fatty acids. 
2. Correct for unsaponifiable matter in ether extract (crude fat): 



a . Subtract amount of unsaponifiable from 100 . 

b. Multiply remainder by each component fatty acid. 

c . Divide by 100 , to give grams per 100 grams of fat . 



3 • Convert to fatty acid as percentage of food: 

a. Multiply by percentage of fat in food. 

b. Divide by 100, to give grams of fatty acids per 100 grams 
of food. 



Sample Calculation: Fatty Acids of Wheat Flour - Percentage by Weight 

Calculated to Various Bases 



Basis of calculation 


Total 


Unsaturated 


Unsaponi- 


Iodine 


Fat 


satur- 

ated 


Ci 8 (-2H) 

Oleic 


Ci8(-4H) 

Linoleic 


Ci 8 (-6 h) 

Linolenic 


fiable 


value 


in 

food 


Total fatty acidsi/ 


Pet . 


Pet. 


Pet . 


Pet. 


Pet. 




Pet. 


15.6 


34.6 


46.0 


3-8 


5-5 


* 125 .0 




Total fat (glyceride) 


14.9 


33.1 


44.0 


3-6 








Ether extract (crude fat' 
saponifiable plus 
unsaponifiable 


lk.1 


31-3 


41.6 


3.4 








Food (wheat flour) 


.20 


.44 


.58 


•05 

i 






1.4 



l/ Data are from analysis of a freshly milled straight -grade hard spring wheat flour, 
reported by B. Sullivan and M. Howe in Cereal Chem. 15, 716 -21. 



SOURCE OF DATA AND GENERAL COMMENTS f 

If 

The tables presented are based upon published data of characteristics and fatty ac: || 
composition of fats, as reported in the technical literature for the years 1920 through ; 
1955- Included were such foreign and domestic publications as were available to our 
group and to Walter 0. Lundberg and his colleagues, Eugene A. Breault and Orville S. a i 
Privett, of the Hormel Institute, University of Minnesota, Austin, Minnesota, who 
assembled much of the data for the years 1920 through 1949 under contract with the U. S, 
Department of Agriculture . 

In addition to published data, certain unpublished data have been included which yj 
resulted from research carried out by C . F. Atkins and C. R. Dillard, Morgan State 
College, Baltimore, Maryland, under contract arrangements with U. S. Department of 
Agriculture . 

The data on fatty acid content of foods and other commodities have come from all \\ 
parts of the world and the analytical methods used were far from uniform. In some cases $ 
the reports were not usable, because the information necessary for evaluation was in- 
sufficient . In a few cases the original data were not available in this country and 
abstracts as a rule furnish little or no information regarding laboratory methods used. t 

The technical names for products posed problems . The nomenclature used for plants ; 
and plant products frequently differed from that given in Standardized Plant Names, 
(Harlan P. Kelsey and William A. Dayton, 1942, 2d edition). The latter was used except l 
in special cases where we were assisted in the choice of technical names by specialists 
who kindly reviewed our listing prior to compilation of the data. In the case of land u 
and aquatic animals and their products nomenclature used by the authors was assumed to , 
be correct unless specialists in these fields of work indicated otherwise . We wish to 
express our appreciation to Sidney F . Blake and Paul Russell, New Crops Research Branch 
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of Crops Research Division, Plant Industry Station, Beltsville, Maryland for assistance 
with plant products and to Herbert Friedman, Head Curator of Zoology, and other members 
of the staff of the U. S. National Museum, Washington, D. C for assistance with animal 
) products . 



COMMENTS ON ITEMS OF TABLE 1 

Milk fat is quite variable. Perhaps it is best characterized by T. P. Hilditch, 
who stated that palmitic and oleic are the chief component acids, that palmitic has 
some approach toward constancy but is lower than in the depot fats for the cow. The 
^average figure for palmitic acid in milk fat is about 2 k to 26 percent as compared with 
30 percent for depot fat. The proportions of oleic acid are likewise lower in milk 
fats than in the depot fat of the cow. There is a reciprocal relation between the 
proportion of oleic and that of saturated fatty acids — especially stearic acid. Hilditch 
pointed out also that whereas the composition of milk fat is. quite liable to variation 
in sequence of seasons, the character of the seasonal variations is not easy to establish 
since other factors cause variation. There are slight variations in the composition of 
: the milk of different individual cows and in the milk of the same cow as the stage of 
'lactation and the number of lactations increase. E. L. Jack, University of California, 

■ stated that: "milk fat is not a uniform substance and it is impossible to say that an 

exact quantity of any individual constituent is representative of milk fat." 

Where possible the data given in the tables on fats from dairy animals and poultry 
j include information regarding the feed of the animals. Such data show how some animals 
respond in character of body fat and milk and egg fat to the presence of different 
^types of fat in the ration. For example, while we regard 7*9 as the best value for 
linoleic acid content of egg yolk, very much higher values have been found as a response 
of hens to rations that were extremely high in linoleic acid (item 22, table l) . Such 
high values should by no means be regarded as representative of the composition of egg 
* yolk. 

;lj I 

Data resulting from experimental variables in production have been included in the 
tables for their possible physiological or nutrition implications, for example, the 
values on fats of land animals and fish during inanition. 

S 

In some cases the investigator provided a means of direct comparison of the 
relationships between the carcass and feed values (item 33 > table l) . The feed values 
are placed in parentheses and are not numbered since they are regarded as only incidental 
to the study of feed fats . 

Comparison of linoleic and linolenic acid contents of paired cuts of chicken before 
and after cooking in vegetable oil revealed that the contents of these acids were 
imaterially higher in fried chicken than in the corresponding raw cuts . In order to 
e interpret these results we reported (in parentheses) the data showing that linoleic 
and linolenic acids of the fat (soy bean oil) were lower after use. Hence it was clear 
that cooking fat absorbed by the chicken during cooking had altered the fatty acid 
.composition of the chicken (item 28, table l) . 

When fats of land animals and of aquatic animals are compared it can be observed, 
as pointed out by Hilditch, that the difference in fatty acid composition is not as 
; diverse as was originally supposed. While the higher polyethenoid acids are less 
abundant in the land animals than in the aquatic, they are present not only in the C 2 q 
but also in the C22 series of acids. For example, both C20 and C22 acids have been 
reported as constituents of egg yolk and of depot fat of the pig. Also, among the 
constituents of brain phosphatides, there has been reported the following unsaturated 
1 fatty acids of the C 22 series: 7-10-13-trienoic; 7-10-13 -l6-tetraenoic; 7-10-13-16-19- 
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and 4 -7 -10 -13 -l6 -pentaenoi c , and 4-7-10-13-l6-19-hexaenoic . 



COMMENTS ON ITEMS OF TABLE 2 

Fresh-water fish differ from marine species in that the former contain higher 
proportions of oleic and linoleic acids and lower proportions of acids of the Cpn? Cop 
series . Halibut liver oil shows an absence of linoleic acid and a low ratio of Con 
to C22 acids. 

Hilditch has called attention to a fundamental difference between the fats of 
aquatic animals and those of plants. The polyethenoid acids of the fats of aquatic 
sources belong to the Ci6j Ci8> C20> C22 > and C24 series whereas those of fats of 
plant products, only the 0^8 series. The C^g, C-^g, and C24 polyethenoid acids are not 
very abundant in marine animal fats however, and those of the Con and Cop series may 
constitute a considerable portion, 30 to 40 percent. 



COMMENTS ON ITEMS OF TABLE 3 

Generally the fats of plant products are somewhat less complex than those of 
animal products, but their fatty acids include unusual acids, both saturated and un- 
saturated. An outstanding characteristic of plant products is the concentration of 
lipid material in the seed of the plant. More analyses of seeds than of other parts 
of the plant were found in the literature. For example, for citrus fruits (items 
11-14, table 3) the data were in terms of seed fat except in one study. In this study; 
(item 13-c) composition of the juice was determined approximately even though 1.4 percem 
of its lipid content was unidentified and another 6.2 percent was not characterized. 
The extremely small percentages of lipid material in most succulent vegetables and 
fruits have made it difficult to determine fatty acid content of the entire fruit or 
vegetable. In the case of many plants, the only data available are the total fatty 
acids of the seeds. Many of these seeds have been found to be high in linoleic acid 
and may prove to have industrial or pharmaceutical uses. 

The palm genera, admittedly a broad classification, differ from some other plant 
groupings in that one given species may possess two entirely different locations of 
fat storage, the fruit coat and the seed, and' these fats differ widely in composition, 
as can be seen from the data in table 3. 



Tables bound separately 
as pages 35-65 



CHART 1 
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FATTY ACIDS IN NATURAL FATS --PART 1 



Saturated fatty acids 



Common 

name 


Empirical 

formula 


Systematic 

name 


Butyric 


C 4 H 8°2 


n -Butanoic 


Isovaleric 


C 5 H 10°2 


3 -methylbutanoic 


Caproic 


C 6 H 12°2 


n-Hexanoic 


Caprylic 


C 8 H l6°2 


n-Octanoic 


Capric 


C 10 H 20°2 


n-Decanoic 


Laurie 




n-Dodecanoic 


Myristic 


C lk S 2Q°2 


n-Tetradecanoic 


Palmitic 


c 16 h 32°2 


n -Hexade c anoi c 


Stearic 


c i 8 h 36°2 


n-Octadecanoic 


*Dihydroxy- 

stearic 


c i8 h 36°4 ' 


9 > 10 -Dihydroxy - 
octadecanoic 


Arachidic 


C 20 H 40°2 


n- Eicosanoic 


Behenic 


C22 E bk°2 


n-Docosanoic 


Lignoceric 


C 2k E b8°2 


n-Tetracosanoic 


Cerotic 


C 26 H 52°2 


n-Hexacosanoic 


Montanic 


c 28 h 56°2 


n-Octacosanoic 


Melissic 


c 30 h 6 o °2 


n -Tr iac ont ano i c 


Lacceroic 


c 32 h 64°2 


n-Dotriacontanoic 



*Structural configuration and plant sources are given in chart 2 . 



CHART 1 
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FATTY ACIDS IN NATURAL FATS— PART 2 



Monoethenold fatty acids 



Common 

name 


Empirical 

formula 


Systematic 

name 


Cuttlefish acid 


C 8 H l4°2 


Octenoic 


(Disc. 195b) 




Ohtusilic 


c 10 H i8°2 


4-Decenoic 


Caproleic 


C 10 H l8°2 


9-Decenoic 


Linderic 


c 12 h 22°2 


4-Dodecenoic 


Lauroleic 


^12^22^2 


5-Dodecenoic 


-- 


C 12 H 22°2 


9-Dodecenoic 


Tsuzuic 


C li)- H 26 0 2 


k -Te trade cenoi c 


Myristoleic 


C l4 H 26°2 


9 -Te t r ade c e no i c 


Palmitoleic 


c i 6 h 30°2 


9 -Hexade ceno i c 


(Zoomaric) 




Petroselinic 


c l8 H 34°2 


6-0ctadecenoic 


Oleic 


c i8p34°2 


9-0ctadecenoic 


Vaccenic 


c i8 h 34°2 


11-Octadecenoic 


— 


c i8 h 34°2 


12 -0 c t ade c e no i c 


*Ricinoleic 


c i8 h 34°3 


12 -Hydroxy-cis - 

octadeca-9-enoic 


Gadoleic 


C 20 H 38°2 


9-Eicosenoic 


Cetoleic 


^22^42^2 


11-Docoserioic 


Erucic 


c 22 E k2 o 2 


13-Docosenoic 


Selacholeic 


c 24 h 46°2 


15 -Tetracosenoic 


Ximenic 


c 26 H 50°2 


17 -Hexacosenoic 


Lumequeic 


c 30 h 58°2 


21-Triacontenoic 
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FATTY ACIDS IN NATURAL FATS --PART 3 



Diethenoid and polyethenoid fatty acids 



Common 

name 


Empirical 

formula 


Systematic Name 


— 


c 10 H l6°2 


2 , 4 -Decadienoic 


*Hydnocarpic 


Cl6H2802 


11 -cy cloPent - 2 -enyl -n -unde canoic 


Hir agonic 


C l6 H 26°2 


6, 10 , l 4 -Hexadecatrienoic 


— 


C l 6 H 24°2 


6, 9 , 12 , 15 -Hexadecatetraenoic 


Linoleic 


c 18 h 32°2 


9, 12-0ctadecadienoic 


*Chaulmoogric 


C l8 H 32°2 


13 -cycloPent- 2 -enyl-n-tridecanoic 


Dihydr oxyole i c 


c i 8 h 34°4 


12 , 13 -Dihydroxy-cis -octade c - 9 -enoic 


*Vernolic 


c l 8 H 32°3 


12 , 13 -Epoxy-octadec- 9 -enoic 


(Epoxy oleic) 




13 -cy cloPent - 2 -enyl - tr ide c -6 -enoic 


*Gorlic acid 


c 18 H 30°2 


Linolenic 


C 18 H 30°2 


9, 12, 15-0ctadecatrienoic 


Elaeostearic 


c i8 h 30°2 


9, 11, 13-0ctadecatrienoic 


Moroctic 


C l8 H 28°2 


4 , 8, 12 , 15-0ctadecatetraenoic 


Parinaric 


c l8 H 28°2 


9, 11, 13, 15-0ctadecatetraenoic 


Sterculic 


c 19 h 34°2 


u>_(2-n-0ctylcycloprop -l-enyl)-octanoic 


-- 


C 20 H 36°2 


11 , l 4 -Eicosadiaenoic 


-- 


C 20 H 32°2 


4 , 8, 12 , l6-Eicosatetraenoic 


Arachidonic 


c 20 H 32°2 


5 , 8, 11 , l 4 -Eicosatetraenoic 


Timnodonic 


c 20 H 30°2 


4 , 8, 12 , 15 , l8-Eicosapentaenoic 


Clupanodonic 


C 22 H 34°2 


4 , 8, 12 , 15 , 19 -Docosapentaenoic 


Nisinic 


c 24 H 36°2 


4 , 8, 12 , 15, 18, 21 -Tetracosahexaeno 


Shitic 


c 26 h 42°2 


*-*Hexacosapentaenoic 


Thynnic 


C 26 H 40°2 


*-*Hexacosahexaenoic 



**Location of bonds unknown. 



CHART 2 



STRUCTURAL CONFIGURATION OF FATTT ACIDS IN NATURAL FATS 



Common name 



Configuration 



Plant Source 



Chaulmoogric 



D ihy dr oxy s t e ar i c 



Gorlic 



Hydnocarpic 



Ricinoleic 



Vernolic 



9h 2 -ch 2 -ch-(ch 2 ) ip -cf 

C E— C H OH 



H H 



ch 3 -(ch 2 ) 7 -c-c-(ch 2 ) 7 -(( 



P 



0 
! t 

H H 



OH 



CH2 -CH 2 -CH - ( CH 2 ) g -CH =CH - ( CH 2 ) j, -(f 
C H== C H 'OH 



CH 2 -CH2-CH-(CH 2 ) 10 -C( 
CH == = C H OH 






H 



ch 3 - ( ch 2 ) 5 -6 -ch 2 -ch= CH- ( ch 2 ) 7 -C* 

6 t 



OH 



H 



P 



CH 3 - ( CH 2 ) 4 -CH -CH -GH 2 -CH -CH - ( CH 2 ) 7 -C 

0 OH 



Chaulmoogra ( Gynocardi 
odorata) (Used in trea* 



ment of leprosy) 



Castor oil ( Ricinus 
communis) 



Corli seed ( Oncoha 
echinata 



In 



Seed fats of Hydnocarpi 



and other genera of 
Flacourtiaceae family 
Used in Leprosy and 
some other diseases 



Castor oil; also ergot 
ivory wood 



Jc 



11 '. 



Seed fat of Vernonia 



anthelmintica 

(Campositae) 



!- 
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Table 1.— Land animals and their products! Composition and characteristics of fats based on technical literature for period 1920 - 1955 



Tables for the publication entitled 
"Fatty Acids in Animal and Plant Products' 1 
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Saturated fatty acids 


(weight percentage of total fatty acids) 






Unsaturated fatty acids (weight percentage of total fatty acids) 


Iodine 

value 

(23) 


Unsaponi- 

fiable 

(21*) 


Item 

number 


Item number and description 


c i* 

a) 


C 6 

(2) 


°8 ' 
(3). 


c 1 

10 

. 0*) . 


C 12 

.(5) 


c n* 

. (6) . . 


°16 

(7l_ 


C 18 

(8) 


C 20 

(9) 


Total 

(10) 


C (-2H) 
10 

(11) 


^(-ZH) 
(121 


V 2H) 

-Xl3) 


C 16 ( - 2H) 

(11*) 


C 18 ( ' 2H) 

..(151- 


C 18 ( -1*H) 

_il6) 


C 18 ( - 6 * 

(17) 


C 20 ( - 2H) 

(18) 


c 20 (-1*h) 

(19) 


c 20 (- a fO 

(20) 


C 22 (-2H) 
.(21) . 


c 22 (-ioh) 

(22) 




















































Percent 






Milk; milk products: 






















































Cow milk: 












































„ . . - 4 








1 


Englawi (basal diet plus supplements): 














































1 


a 


Cows on control diet: hay, swedes. 


1*.0 


2*3 


0.8 


1.9 


2.2 


9.3 


25.5 


11.8 


1/ 0.3 


58.6 


0*2 


0*2 


0.9 


2.3 


31*. 3 


2*1 


— 




1.U 




39.2 


l.U 


a 




oats, peanut meal* 
















































b 


Cow on control diet / refined 


2.9 


1.5 


.5 


1.U 


1.7 


7.3 


23.3 


12.7 


1/ 1.2 


53.0 


• 1 


.2 


.7 


2.1 


1*0.6 


1.8 






1.5 




1*3.8 


.u 


b 




peanut oil, 1*7* 88* 
















































c 


Cows on control diet / hydrogenated 


2.7 


1.5 


.6 


1.5 


2*0 


6.2 


21.3 


16*6 


1/ 1.0 


53.9 


a 


*2 


.6 


2*3 


39.0 


3.3 


— 




.6 




1*3.3 


.3 


c 




peanut oil, I.V* 1*5. 
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Cows on control diet / hydrogenated 


3.6 


2*1 


1.2 


1.5 


1.9 


8.2 


21*. 9 


13.8 


1/ 1.2 


58.1* 


*i 


.2 


.8 


1.5 


35.6 


1.7 


— 




1.7 




38.8 


.3 


d 




peanut oil, J.7. 17* 
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Cows on control diet / refined palm 


3.2 


1.7 


1.2 


1.3 


6.0 


10.9 


22.2 


12.0 


1/ 1.1 


59.6 


a 


a 


1.0 


2.3 


33.5 


1.2 


— 




1.9 




38.0 


♦U 


e 




kernel oil, I.V. 17* 
















































2 


England (different winter rations): 














































2 


a 


Cows (beef type) on silage and oat 


2.3 


2.0 


.7 


1.7 


2.2 


5.U 


29.7 


io.5 


1.9 


56.9 


*i 


♦ 3 


l.U 


2/ 3.U 


33.1* 


3/ .9 


0*6 




3.0 




1*1.0 


*2 


a 




straw. 
















































b 


Cows (beef type) on silage, oat 


3.0 


3.0 


.9 


2.1 


2.5 


6*9 


35.9 


7.9 


1.6 


63.3 


*2 


• 3 


l.i 


2/ 3.0 


27.1 


3/1* U 


*6 




2*5 




36.0 


.3 


b 




straw, and roots. 
















































c 


Cows (beef type) on oat straw, and 


Jul 


2*h 


.5 


2.1 


3.3 


7.5 


35-7 


6.7 


l.U 


63.7 


.2 


*6 


1.6 


2/ 5.2 


25.6 


3/1.2 


.7 




1.2 




36.6 


.2 


c 




roots. 
















































d 


Cows (beef type) on oat straw and 


3.8 


2.6 


.7 


3.2 


2.6 


8.0 


1*1.3 


6.1 


1.6 


69.9 


*2 


.u 


1.3 


2/ 5.9 


19.6 


3/1.0 


♦ 9 




.8 




30.1* 


.3 


d 




roots* hf 






































A ... 










3 


England (effect of inanition): 
















\ 




















J 

k 




/ 




N 






3 


a 


Cow before inanition * 


3.5 


.6 


1.0 


1.8 


2.5 


11.9 


23.5 


11.6 


1.1 


57.5 


• 2 


*2 


.9 


3.2 


35.9 


1.2 


— 


rs 




. 


— • 


36.6 


— 


a 


b 


Cow on 11th and 12th days of 


1.2 


— 


.1 


.2 


.1 


2.3 


20.0 


11*. 3 


.9 


39.6 


— 


— 


*U 


l.U 


52.8 


2.5 


— 


3.3 




— 


— ■ 


1*6.1 




b 




inanition* 


















































c 


Cow on last 6 days (7th - 12th) 


2.7 


.1 


.1 


1.0 


.6 


3.3 


22.1 


9.9 


.9 


1*1.2 


*2 


*2 


a 


2.0 


51.7 


.8 


— 


3.5 




— 


— 


52.5 


— 


1 c 




of inanition* 




































- A 














U 


England (seasonal variations): 












































/ 






u 


a 


Cows’ on silage 


3.6 


2*0 


.5 


2*3 


2.5 


11.1 


29.0 


9.2 


1/ 2.1* 


62.6 


a 


.1 


.9 


U.6 


26.7 


3.6 


— 




i:a 




37.5 


.3 


a 


b 


Cows on early summer pasture 


3.7 


1.7 


1.0 


1.9 


2.8 


8.1 


25.9 


11.2 


V 1.2 


57.5 


•i 


*2 


*6 


3.U 


3 2.8 


3.7 


— 




1.7 




1*2.9 


.2 


b 


c 


Cows on late summer pasture 


3.5 


1.9 


.7 


2.1 


1.9 


7.9 


25.8 


12.7 


1/ 1.5 


58.0 


*i 


.2 


.6 


2.U 


31*. 0 


3.7 


— 




1.0 




1*0.5 


a 


c 


5 


India: 














































5 


a 


Cow (same ration was fed to cow and 


U.O 


1.3 


1.0 


1.9 


2.2 


12.9 


31.3 


8.3 


.9 


6U.3 


a 


.3 


1.2 


1.6 


28.0 


3.8 






.7 




31*. 3 


*2 


a 




buffalo). 
















































b 


Buffalo 


U.8 


1.6 


♦5 


1.2 


2.8 


n.5 


29.0 


11*. 1 


1.5 


67.0 


Trace 


.2 


.8 


3*8 


25.5 


1.5 


— 




1*2 




30.2 


.3 


b 


6 


United States of America: 




































r 














6 


a 


Colostrum 


2.6 


1.6 


.5 


1.6 


3.2 


9.5 


31.7 


11.3 


1/ .6 


63.1 


.1 


.2 


a 


2.7 


28.5 


2.5 


.u 




1.1 


.7 i 








— 


a 


b 


Mature 


3.5 


l.U 


1.7 


2.6 


U.5 


1U.6 


30.2 


io.5 


1.7 


70.7 


.2 


.2 


1.5 


5.7 


18.7 


2.1 






T9 












b 


c 


Evaporated * 


l , ■ 




~2l 


13 _ 




- r 


28.0 


1*.S 


, 


57.1 


mmm 






3.5 


35.L 


2*6 


.9 


t 


, rt , 


■■ V 

.3 




.2 


IA1-3 


< 1 


c 




Goat milk: 


( ' 










\ 
























v 








j 






7 


England: Does on pasture fed hay. 


3.0 


2.5 


2.8 


10*0 


6.0 


12.3 


27.9 


6.0 


y .6 


71.1 


.3 


a 


*8 


2*6 


21.1 


3.6 


— 








28.8 


.1* 


7 




vegetables, and peanut cake* 






































jl 










0 


United States of America: 




































/ 














8 


a 


Goat, cottonseed fed ....... 


2.1 


2.1 


1.8 


8.9 


5.6 


ll. u 


30.1 


5/ 9.7 


— 


71.7 


.3 


— 


.u 


2*8 


23.2 






— 


— 


1.6 




_ 


— 


— 


a 


b 


Goat, not cottonseed fed 


2.U 


2.5 


l.U 


7.2 


3.9 


10 . u 


3l*.l* 


5/ 7.8 


— 


70.0 


.2 


— 


.u 


2.7 


25.2 


— 


— 


— 


— 


1.5 


— 


— j 




— 


b 


c 


Goat, unknown diet 


2.1 


1.9 


2.7 


7.9 


3.5 


10.2 


28.7 


' 8.1 


1 / *u 


65.5 


.2 


— 


.u 


2,1 


31.1 


— 


— 




vT^ 




— 


— 


c 




Horse milk: 
















































9 


England: Mare 8 years old* 


• U 


.9 


2.6 


5.5 


5.6 


7.0 


16.1 


2.9 


y .3 


Ul.3 


.9 


l.C 


1.8 


7*5 


18.7 


7.6 


16*1 




5a 




8U.3 


1.5 


9 




Human milk: 






r 






























f 










* 






10 


United States of America: 


















































10 


a 


Colostrum 


.2 


*1 


.8 


3.5 


.9 


2.8 


2l*.6 


9.9 


U.9 


U7.7 


.2 


*i 


.1 


1*8 


36.0 


7.5 


.3 




I*.6 


1.8 













a 


b 


Mature 


♦U 


.1 


.3 


2.2 


5.5 


8.5 


23.2 


6.9 


1.1 


U8.2 


.1 


*i 


.6 


3.0 


36.5 


7.8 


.a 


— 


2.1* 


.9 


— 


— 


— 


— 


b 




Indian buffalo milk: 




















































11 


India (2 studies): 














































* 




11 


a 


Selected value 


U.9 


.9 


•U 


.9 


1.3 


9.5 


30.9 


15.1* 


1.0 


65.7 


0 


*i 


.7 


3.0 


27.5 


1.0 


— 




2ib 




30.2 


.3 


a 


b 


Maximum 


5.9 


1.9 


.9 


1.3 


2.8 


11*9 


35.2 


21.7 


1.9 


— 


.1 


*2 


1.0 


3.8 


36.2 


1.5 


— 




U.U 




37.0 




b 


c 


Minimum 


U*o 


0 


0 


.U 


.6 


u.u 


25.3 


12.2 


0 


— 


0 


0 


.U 


1*6 


20.1* 


. 3 






.8 




27. U 





c 


d 


Samples number** 


(5) 


(5) 


(5) 


(5) 


(5) 


(5) 


(5) 


(5) 


(5) 


-- 


(5) 


(5) 


(5) 


(5) 


(5) 


(5) 


— 




(5) 




(U) 


(1) 


d 




Sheep milk: 
















































12 


England ***** 


2.8 


2*6 


2.2 


U.8 


3.9 


9.7 

t 


23.9 


12.6 


1/ 1*1 


63.6 


*i 


.1 


.6 


2.2 


26.3 


5.2 


— 




1.9 




36.7 


*u 


12 




Swine milk: 






v ■ 










































13 


New Zealand 






1.3 






1.5 


26.9 


6.5 


— 


36.2 


— 


— 


— 


, 8.3 


36.7 


lU.6 


— 





kJ 




* 


— 


13 



\ 

* 



^ NOTE: Values based on single lots unless otherwise indicated. Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated* 



1/ Reported "as arachidic". 

2/ Includes minor amounts of Ci6(-UH)* 

3/ Conjugatable / conjugated Cid(-UH), linoleic acid. 



hf Draff included (refuse grain from distilleries)* 

5/ Based on total fatty acids instead of total fat* 
cy Contains minor amounts of higher saturated fatty acids. 
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Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 


























































Iodine 


Unsaponi- 


Item 




Item number and description 


c u 


C 6 


C 8 


C 10 


C 12 


C 1 1* 


C 16 


°18 


°20 


Total 


•—N 

34 

CM 

1 

H 

O 


C U (-2H) 


c (-2H) 
lit 


C (-2H) 
16 


C (-2H) 
18 


v-» 


c (-6H) 
18 


C (-2H) 
20 


C (-UK) 
20 




C (-8H) 
20 


C (-2H) 
22 


C (-10H) 
22 


value 


fiable 


number 






( 1 ) 


_ (2) .... 


(3)* 


Hi) 


(5) 


(6) 


(7) 


C8) 


( 9 ) 

’ r * — 


(10) 


(n) 


(12) 


(13) 


(lit) 


(15) 


(16) 


(17) 


( 18 ) 


..... (1?) 




(20) 


_ (21) 


(22) 


( 23 ) 


^a> 
























































Percent 






Milk; milk products— Continued 
























































Milk products* 
























































Butter* 






















































111 


England (2 studies)* 
























o.a 
























U1.U 




1U 


a 


Selected value 


3*1 


1.5 


1.1* 


2*3 


3*7 


9.5 


26.8 


7.8 


0.6 


56.7 


0.3 


1*6 


lt.0 


33.2 


3.8 


— 


— ■ 


— 






— 


— 


0.7 


a 


b 


Maximum • 


3.3 


1.7 


1*6 


2.7 


U.0 


12.1 


29.0 


9.2 


1.3 




— 


— 


— 


— 


lt0.9 


U.1 




— 


— 




— 


— 


— 


ui.6 


1.0 


b 


c 


Minimum 


3*0 


1*3 


1.2 


2*1 


3.1* 


6.9 


• 25.3 


6.5 


0 




— 


— 


— 


— ■ 


29.6 


3.6 






— - 




— 


— 


— 


U 1.3 


*a 


c 


d 


Samples number »» 


(3) 


(3) 


(3) 


(3) 


(3) 


(3) 


(3) 


(3) 


(3) 


— 


(1) 


( 1 ) 


(1) 


(1) 


(3) 


(3) 


— 


— 


— 




— 


— 


, 


( 2 ) 


(2) 


d 


15 


England* 
































2.U 
















31.6 


3*a 


15 


a 


Cows on a general ration / coconut 


3.U 


2*0 


1.1 


3*2 


7*3 


17.1 


27*0 


1**8 




65.9 


— 


•— 


— 


— 


31.7 


— 


— 


— 




— 


— 


— 


a 




cake. 
















































3U.8 


2 . a 




b 


Cows on a general ration / soya bean 


3*6 


1.5 


1*7 


3*3 


6.5 


10.6 


26.3 


8.3 


1*2 


63.5 


— 


— 


— 


— * 


32.9 


3.6 


— 


— 


— 




— 


— 


— 


b 




cake. 






















































16 


New Zealand (2 studies): 
































U.5 
















3U.5 


1.6 


16 


a 


Selected value 


3*2 


1.8 


1.2 


2.6 


U.o 


11.0 


27.6 


10.5 


.6 


62.5 


— 


— 


— 


— 


33.0 


— 


— 


— 




— 


— 


— 


a 


b 


Maximum 


3.5 


2.0 


1.3 


3.1 


1**1 


11.1 


28.0 


11*5 




— 


— 


— 


— 


— 


33.5 


U.5 


— 


— 


— 




— 


— 


— 


— 


— 


b 


c 


Minimum 


3.0 


1.7 


1.0 


2.0 


1».0 


11.0 


27.3 


9.0 






— 


— 


— 


— * 


31.3 


U.5 


— 


— 


— 




— 


— 


— 


(1) 


— 


c 


d 


Samples number.. 


(2) 


(2) 


(2) 


(2) 


(2) 


(2) 


(2) 


(2) 


( 1 ) 


— 


— 


— 


— 


— 


(2) 


(2) 


— 


— ~ 


— 




— 


— 


— 


( 1 ) 


d 


17 


New Zealand (seasonal variations )t 


































/ 


* 






. y 










17 


a 


July 


lu5 


1.9 


.5 


2.0 


2.5 


8.2 


25.8 


13.6 


.6 


59.6 


*1 


.2 


.9 


2.6 




35.'U (-2.2H) 




1.2'(-U.7H) 




— 


— 


— 


— 


a 


b 


September 


U.h 


2*2 


.9 


2.6 


3.0 


9.1* 


23.3 


13.8 


.9 


61.0 


.2 


.2 


.8 


1.9 




3U.2 (-2.2H) 




1.7 (-3.9H) 




— 


— 


— 


— 


b 


c 


Novenfcer 


U*2 


2.1* 


1.2 


3*3 


3*3 


11 . it 


25.5 


13.3 


.3 


66. a 


*3 


*3 


1.0 


1.8 




28.7 (-2.3H) 




1.5 (-U.0H) 






— 


— 


— 


c 


d 


January 


h.U 


2*1 


*9 


2.7 


3*2 


10.5 


25*5 


13.3 


*9 


6lt.O 


.2 


*2 


1.0 


1*9 




31.2 (-2.2H) 




1.5 (-U.UH) 




— 


— 


— 


— 


d 


e 


April 


3.6 

3*5 


1.9 

1*7 


.7 


2.2 


2.6 

2.1* 


10.0 

9*3 


23.8 
21 *. 3 


li*.3 

Hu6 


.8 


59.9 

59.6 


.2 


.2 


1*1 


2.1 




3U.7 (-2.2H) 




1.8 (-U.6H) 
l.8.(-U.5K) 








IMV 




e 


f 


May 


.7 


2.0 


1.1 


.2 


.2 


1.0 


2.1 




35.1 (-2 


!.2H) 








— 


— 


— 


f 


18 


New Zealand (monthly variations): 7 J 
















/ ' 




£ ^ 


















18 


a 


October 19 a9 ...... 


— 


— 


— 


— 


— 


— 


— 








— 


— 




— 


33.8 


1.7 


0.9 


— 


— 




0.3 


— 


— 


36.7 


— 


a 


b 


November 1919 


— 


— 


— 


— 


— 


— 





— 


— 





— 


— 


— 


— 


30.5 


1.6 


.8 


— 


— 




*3 


— 


— 


33.5 


— 


b 


c 


December 19l9 


— 


— 


— 


— 


— 


— 


_ 


— 




— 


— 


— 


— 


— 


29.3 


i*a 


.8 


— 


— 




*a 


— 


— 


32.1 


— 


c 


d 


January 1950 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


30.1 


i*a 


.9 




— 




.3 


— 


— 


.33.0 


— 


d 


e 


February 1950 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


3 2.7 


1*1 


.7 


— 


— 




*3 


< — ■ 


— 


3U.2 


— 


e 


f 


March 1950 


— 


— 


— 


— 


— 


— 


— 




-1* 


— 


— 


— 


— 


— 


33.lt 


1*8 


.6 


— 


— 




.a 


— 


— 


35.9 


— 


f 


g 


April 1950 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


35.8 


1.5 


.7 


— 


— 




*3 


— 


— 


37.9 


— 


g 


1 9 


United States of America ( 5 studies)* 


















































< 1 


19 


a 


Selected value 


3.2 


1.8 


*3 


1.1* 


3.8 


8.3 


27.0 


12.5 


— 


58.3 




— 


— 


2.1 


35.0 


3.0 


.8 


— 


— 




*2 


— 


0.1 


33. U 


a 


b 


Maximum 




— 


— 


— 


— 




28.8 


13.9 




69.9 


— 


— 


— 


— 


39.2 


5.0 


1.2 


— 


— 




.3 


— 


— 


UU.6 


— 


b 


c 


Minimum 


— 


— 


— 


— 







2it.lt 


9.8 





55 . a 


— 


— 


— 


— 


27.6 


1.1 


.a 


W- 


— 




.2 


— 


— 


30.1 


— 


c 


d 


Samples .....number.. 


(l) 


(1) 


(1) 


(1) 


(1) 


CD 


(2) 


(2) 


— 


(a6) 


— 


— 


— 


(1) 


(1*6) 


(a6j 


(a) 


— 


— 




(U) 


— 


(1) 


(UU) 


( 1 ) 


d 




Cheese* 






















































20 


Processed* 






































8/0.9 














20 


a 


Cheddar * 


2.7 


1*3 


1.2 


2.3 


2*5 


10.5 


26.2 


11.6 


1.8 


60.6 


.1 


.2 


.8 


2*2 


30.6 


1*8 


.8 


1*7 




.2 


— 


— 


— 


— 


a 


b 


Swiss * 


2. It 


2*2 


1*1 


2.U 


2.5 


10.8 


25.6 


12.6 


.6 


60.2 


.1 


*2 


.9 


2.1 


31.8 


2*3 


.7 


i.a 


y .1 




.1 






““ 




b 




Eggs* 

Chicken (Gallus doraecticus): 




































1 * - . 






- j 


* 


J 








21 


Egg yolk* Total lipids (calculated) 


— 




— 


— 


— 


*3 


26.5 


7.2 


.2 


3a.2 


— 


— 


.1 


a .2 


lt7.lt 


7.9 


.7 


2.U(-6.QH) 


3*a;i 


[- 9 . OH) 






21 


2 *1 


Glycerides (2 studies)* 




































p \ 






21 1 


a 


Selected value 


— 


— 


— 


— 




.1* 


25.3 


6.2 




31.9 


— 


— 


.3 


5.5 


50.0 


8.2 


1.5 








2. 6 '(-8. 0H) 




— 


*— 


a 


b 


Maximum * * * 


— 


— 


— 


— 


— 


*7 


25.lt 


7*5 







— 


— 


— 


7.9 


52.lt 


8.6 


— 








3.1 (-6.0H) 




— 


— 


b 


c 


Minimum * 


— 


— 


— 


— 


— 


.1 


25.2 


a. e 







— 


— 


— 


3.3 


U9.0 


7*9 


— 








2.3 ( C22(-10H) 




— 


— 


c 


d 


Samples ................... .number.. 


— 


— 


— 


— 


— 


(2) 


(2) 


(2) 


— 


•M 




— 


(1) 


(2) 


(2) 


(2) 


(l) 








(21 






— 


— 


d 


21 2 


Phospholipids (2 studies)* 




























*8 








r 




( 


L - 


' 

- - i 






212 


a 


Selected value * 


— 


— 


— 


— 


— 


.3 


29.0 


10.0 


1*8 


ltl.l 




— 


— 


37.0 


7.0 


.8 




7.1 r (-6.8H) 




6.2*1 


(-8.UH) 


— 


— 


a 


b 


Maximum 


— 


— 


— 


— 


— 


— 


31.8 


16.1 




_ 


— 


— 


— 


— 


U2.6 


8.2 


— 




— 






13.3 1 


(-10. OH) 


— 




b 


c 


Minimum 


r 




— — 








27.9 

(2) 


U.1 

(2) 






__ 




_ 




33.1 

(2) 


5*9 

(2) 












6.2 (-8.UH) 
(?) . .. .. 


_ _ 


)|(| mi 


j. 


d 


Samples number. . 


— 


**• 


— 


— 





a) 


(1) 





— 


— 


— 


( 1 ) 


(1) 




( 1 ). 










d 


22 


Egg yolk (variation with diet)* 




































/ 1 ' 1 






-• \ 


r 


V 






22 


a 


Control ration (cereal diet / 1% each 




— 


— 


— 


— 










31. It 


— 


— 


— 


— 


U6.7 


19.0 


2*9 


— 


— 




— 


— 


— 


8U.U 


— 


a 




of extracted soya bean meal and 
fish meal, / 3$ mineral mixture)* 






















































b 


Control / hempseed oil 


— 


— 


— 


— 


— 







— 


— . 


2 It. 3 




— 


— 


— 


28,8 


ai*7 


5.2 


— 


— 




— 


— 


— 


115.7 


— 


b 


c 


Control / linseed oil 


— 


— 


— 


— 












__ 


23.9 


— 


— 


— 


— 


33.8 


2a*9 


i7*a 


— 


— 




— 


— 


— 


123.1 




c 


d 


Control / mutton fat * 


— 


— 


— 













__ 




29.5 


— 


•— * 


— 


— * 


50.8 


16.9 


2.8 




— 




— 


— 


— 


8U.0 




d 


e 


Control / palm kernel oil 


**— 


— 


— 


— 


— 













30.3 


— - 


— 


— 


— 


51.9 


16.1 


1.7 


— 


— 




— 


— 


— 


80.5 


— 


e 


f 


Control / palm oil 


— 




- — 


— 


— 












27.8 


— 


— 


— 


— 


lt9.8 


21.7 


*7 




— 






— 


— 


85.9 


— 


f 


g 


Fish meal-free ration 


— 


— 


— 


— 














31.2 


— 


— 


— 


— - 


5l.lt 


15.0 


2 . a 


— 






*~* 


— 


— 


80.0 




g 


h 


Hempseed alone 


— 




— 


— 


— 


— 


— 


— 


— 


21. It 


— 


— 


— 


— 


26.7 


ai.9 


10.0 


— 


— 




— 


— 


— 


127.2 


— 


h 




Guinea fowl (Numida meleagris): 






















































23 


Egg yolk: Glycerides 




— 


— 


— 


— 


5*5 


20.0 


12. h 


— 


37.9 


— 


— 


— 


— 


1*9.8 


6.7 


— 


— 


— 




— 


— 


5.6 


71.2 


3.2 


23 



iOTEj Values based on single lots unless otherwise indicated. Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated* 

7/ Basis for analysis unknown; data do not add to 100 percent. 

2 / Includes minor amounts of C 2 q(“ 6 H), 



Table 1. — Land animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — Continued 



37 



Item number and description 


Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 


Iodine 

value 

(23) 


Unsaponi- 

fiable 

( 2 it) 


Item 

number 


c u 

a) 


°6 

( 2 ) 


C 8 

(3) 


c 

10 

CU) 


c 

12 

(5) 


c 

1 U 

( 6 ) 


c 

16 

(7) 


c 

18 

( 8 ) 


c 

20 

(9) 


Total 

_ . do) 


v® 

ait 


C^^H) 

( 12 ) 


C . (- 2 H) 
lit 

(13) 


c ,(-2H) 
16 

(Hi) 


C (-2H) 
18 

(15) 


v-« 

( 16 ) 


V' 6 "’ 

( 17 ) 


C (-2H) 
20 

( 18 ) 


e C-ltH) 
20 

(19) 


C (- 8 H) 
20 

( 20 ) 


c 22 (- 2H > 

( 21 ) 


c 22 (-ioh) 

( 22 ) 


Poultry: 
















































Percent 






Chicken (Gall us domesticu a): 




















































2h 


Abdominal fat: 




































P - — 3? - 








J 






21 * 


a 


Selected value * 


— 




— 




— 


0.7 


2 U .8 


5.6 


M- 


31*1 


— 


— 


MM 


5*9 


111 . 0 


21.3 


— 












79.3 


MM* 


a 


b 


Maximum 


M- 


— 


— 




— 


1.2 


25.6 


7*0 


MM 


— 


MM 


— 


— 


6.7 


lt2.5 


21.8 


— 






.7 






80.1 


«*M 


b 


c 


Mi ni imim * „ 


TT — 






....... 




.3 


2U.0 


U.l 


Mp| 




— — 


MM 


MM 


5*3 


39.lt 


20.8 








.6 






78.5 


„„ 


c 


d 


Samples * .....number.. 


MM 


m- 


m- 





MM 


(2) 


(2) 


(2) 





MM 


MM 


MM 


— 


(2) 


(2) 


(2) 


M_ 






(2). 






(2) 


MM 


d 


25 


Depot fat (U breeds): 




































/ — 








\ 






25 


a 


Selected value . ... 


MM 


— 


— 


— 


— 


— 


— 


— 


MM 


28.8 


— 


— 


-M 


MM 


lt5.8 


25.lt 


MM 


— 


MM 


MM 


MM 


mm 


87.1 


MM 


a 


b 




— 


— 


— 


— 


— 


Mm 


MM 


M_ 


MM 


33.7 


— 


— 


— 


— 


51.0 


29.5 


— 


— 


MM 


— 


— 


— 


92.0 


MM 


b 


c 


Minimum 


— 







— 


— 


MM 


— 


mm 


— 


26.3 


MM 


— 


MM 


— 


39.7 


21.0 


— 


MM. 


MM 


— 


— 


— 


83.7 


MM 


c 


d 


Samples number «« 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(8) 


— — 


— 


— 


— 


(8) 


(8) 


— 


— 


— 


— 


— 


— 


(8) 


— 


d 


26 


Gizzard (2 studies): 


















































26 


a 


Selected value 


— 




— 






.it 


25.1 


5.6 


— 


31*1 


M- 


MM 





7.U 


39.0 


20.1 


1.6 


— 


— 


0.2 


— 


0,6 


79.9 


— * 


a 


b 


Maximum *.••••*•«••■•••••»•*•••••.* 


— 


— 


— 




M- 


.6 


25.it 


7.1 


MM 




— 


— 


MM 


7*6 


U3.0 


25.1 


1.7 


— 


— 


*2 


-M 


.8 


81.9 


-M 


b 


c 


Minimum «... * 


— 


— 


— 





MM 


*1 


25.2 


U.2 


MM 


mm 


— 


— 


— 


7*1 


36.6 


18.U 


1*U 


— 


— 


.2 


— 


*U 


78.1 


MM 


c 


d 


Samples *»••*..•*•*..••«.*« number. * 


— 


— 


— 


— 


— 


(2) 


(2) 


(2) 


— 


-- 


MM 


— 


— 


(2) 


(5) 


(5) 


(3) 


M- 


— 


(3) 


— 


(3) 


(5) 


— 


d 


27 


Neck: 




































V- . - 








/ 






27 


a 


Selected value * * 


— 




— 


— . 


— 


.8 


25.6 


5.0 


MM 


31. U 


— 


— 


— 


6*7 


lt0.9 


20.8 


MM 






. 2 ^ 






78.6 


— 


a 


b 


Maximum 


— 


— 


— 


— 


— 


1.2 


26.7 


5*9 


— 




MM 


— 


— 


6.9 


U2.8 


21.2 


MM 






.3 






79.8 


— 


b 


c 


Minimum 


— 


— 


— 


— 


— 


*3 


2U.5 


U.2 


MM 


MM 


*— 


— 


— 


6.6 


39.0 


20.lt 






Trace 






77.U 


MM 


c 


d 


Samples number** 


— 


— 


— 


— 


-M 


(2) 


(2) 


(2) 


— 





-M 


— 


— 


(2) 


(2) 


(2) 


— 






( 2 ) « 






(2) 


— 


d 




Paired cuts of chicken: 




































/ 
















28 


Frying: 


















































28 


a 


Raw 


— 


m~ 


-- 


— 


— 


MM 


MM. 


MM 


MM 


33.7 


MM 


— 


— 


— 


30.1 


33.0 


1*6 


— 


mm 


1.6 


— 


— 


92.5 


MM 


a 


b 


Fried in soybean oil 


— 


mm 


— 


— 


— 


— 





«MM 


•MM 


21.7 


— 


— 


— 


MM. 


27.5 


li5.lt 


U*2 


— 


— 


1.6 


— 


— 


118.1 


— 


b 




Soybean oil used for frying: 






















































Before use * * 


M_ 


-- 


— 


— 


— 








MM 


M_ 


( 16 . 2 ) 


— 


— 




— 


(21.0) 


(55.9) 


(7*1) 


-M 


MM 


( *D 


— 


— 


(132.9) 


— 






After use 


— 


— 


— 


— 


— 


— 


— 


— 


MM 


(U.2) 


MM 


W “ 




— 


(25.1) 


(5U.lt) 


(6*3) 


— 


— 


( *D 


— 


— 


(132.3) 


— 




29 


Roasting: 


















































29 


a 


Drippings 


— 


— 


— 


— 


— 


— 


MM 


M. 


— 


35.6 


— 


— 


MM 


— 


1*5.5 


17.9 


.8 


MM 


— 


*U 


MM 


-M 


72.3 


— 


a 


b 


Raw 


— 


— 




— 


— 




MM 





M. 


31.7 


MM 


— 


— 


MM 


U7.3 


19.2 


1*0 


— 


— 


.6 


— 


— 


78.5 


— 


b 


c 


Roasted 




— 


— 


— 


— 




— 




— 


31.7 


MM 


M- 




MM 


U7.2 


19.7 


1.2 


— 


— 


.6 


-M 


— 


79.6 


— 


c 


30 


Stewing: 


















































30 


a 


Cooking liquid 


— 


— 


— 


— 


— 


— 


— 


MM 


— 


2li.7 


— 


— 


MM 


— 


lt7.6 


26.3 


.8 


— 


— 


*5 


— 


— 


90.6 


— 


a 


b 


Raw 


— 


— 


— 


— 


— 


— 


— 


— 


mm 


2U.5 


— 


MM 


— 


— 


it8.2 


25.9 


*9 


— 


— 


.6 


— 


— 


90.6 


— 


b 


c 


Stewed 


— 


— 


— 


— 


— 


— 


— 


— 


— 


26.0 




— 


— 


MM 


It 5.1 


27.1 


*8 


— 


— 


.8 


— 


— 


90.it 


— 


c 


31 


Skin (effect of age): 


















































31 


a 


10 weeks 


— 


— 


— 


— 


— 


M- 


M— 


MM 


MM 


33.5 


MM 


— 


— 


— 


111. 3 


23.0 


1*6 


— 


— 


.2 


— 


*5 


80 .? 


— 


a 


b 


17 weeks 


— 


-M 


— 


— 


MM. 





— 


MM 




36.1 


— 


— 


— 


— 


36.1 


25.1 


1.8 




— 


.2 


— 


*9 


83.2 


— 


7 b 


c 


2h weeks 


— 


— 


— 




... 


MM 


M- 


MM 


.. 


29.3 


— 


— 


— 


— 


lt5.o 


23.0 


1.8 


— 


— 


.2 


— 


.8 


85.8 


— 


c 


d 


Overall average 


— 


— 


— 


— 


— 


— 


— 


MM 


MM 


33.0 


— 


MM 


MM 


— 


lto.8 


23.7 


1.8 


— 


— 


.2 


— 


*7 


83.3 


— 


d 


32 


Skin of 2h week-old chickens (effect 


















































32 




of tocopherol on induction 






















































period): 9/ 




















































a 


Skin fat (extracted) 10/ * 


— 


mm 


— 


— 


— 





MM 


M_ 


MM 


29.3 


MM 


— 


— 


— 


lt5.o 


23.0 


1.9 


— 


— 


.2 


MM 


.8 


85.7 


MM 


a 


b 


Skin f at ( pressed ) ^L0/ . « .......... 


— 


— 


-- 




— 


— 


M. 


MM 


MM 


29.3 


— 


— 


-M 


— 


!i5.o 


23.0 


1.8 


MM 


— 


*3 


— 


*7 


85.9 


MM 


b 


c 


Skin fat (extracted) ......... . 


— 


— 


— 


— 


— 


MM 










31. It 


— 


— 


— 


— 


39.7 


25.1 


2.1 


MM 


MM 


*3 


MM 


1.0 


87.7 


MM 


c 


d 


Skin fat (pressed) 1^ * 


— 


— 


— 


— 


Mm 


-MM 


M- 


MM 


MM 


31. It 


MM 


— 





— 


39.7 


25.1 


2.1 


Mm 


— 


*3 


MM 


1.2 


88.7 


M- 


d 


e 


Skin fat (extracted) 12/ 


— 


— 


— 


— 


— 


MM 


MM 





MM 


32. It 


— 


— 


— 


-M 


U2.9 


22.0 


1.6 


MM 


— 


*3 


MM 


.5 


81.2 


MM 


e 


f 


Skin fat (pressed) 12/ 


— 


— 


— 


— 




— 


— 


— 


— 


33.5 


MM 


— 


— 


MM 


It2.9 


20.9 


1.6 


— 


— 


*3 


— 


• U 


80.2 


— 


f 




Turkey (Meleagris gallopavo): 




















































33 


Carcass fat (effect of kind of 


















































33 




dietary fat): 13/ 




















































a 


Carcass fat * 


— 


-m 


— 


— 


— 





_M 


MM 


MM 


29.5 


— 


— 


— 


— 


66.5 


3.6 


*3 


MM 


MM 


.1 


— 


— 


6U.3 


MM 


a 




Dietary fat as fed (control) .... 


— 


— 


— 


— 


— 


— 


MM 


M_ 





(30.7) 


-M 


— 


— 


— 


(it2.7) 


<2li.5) 


(*9) 


MM 


— 


(1.2) 


— 


— 


(86.5) 


MM 




b 


Carcass fat 


-m 


— 


— 


MM. 


— 


-M 


MM 


MM 


mm 


31.lt 




MM 


MM 


MM 


6ii.lt 


3.3 


•>3 


MM 


M 


.1 


MM 


— 


63.2 


MM 


b 




Dietary fat / 2% beef fat, as fed 


— 


— 


— 




MM 


MM 


MM 


MM 





(U2.3) 


— 


— 


— 


— 


(50.9) 


(6.0) 


(.5) 


— 


— 


( *3) 


— 


— 


(56.6) 


MM 




c 


Carcass fat 


Mm 


— 







__ 


M_ 


MM 


MM 


MM 


31.9 


MM 


— 


MM 


mm 


52.3 


15.2 


•U 


MM 


■ 


.2 


Mm 


MM 


73.1 


MM 


c 




Dietary fat / 2% corn oil, as fed 


— 




— 







M- 





MM 


MM 


(2 3.3) ■ 


MM 


MM 


— 


— 


(31.5) 


Otit.5) 


(.5) 


— 


— 


( *2) 


— 


MM 


(106.2) 


MM 




d 


Carcass fat 


— 


— 


— 





— 








MM 


Mm 


31.lt 


— 


“ 


*— 


— 


52.5 


6.3 


9.U 


MM 


MM 


*u 


— 


— 


81.8 


MM 


d 




Dietary fat / 2% linseed oil, as 


— 


m- 


— 


— 


— 


MM 





MM 





(15.3) 


— 


— 


— 


— 


(27.8) 


(13.7) 


(U2.9) 


— 


— 


( *3) 


M_ 


MM 


(160.9) 


— 






fed* 




















































e 


Carcass fat 


, 




















T - 


_ „ 


_ 




51*5 


13.9 


1*1 


. f 


|m . 


*3 




mm* 


72.2 


MM 


6 




Dietary fat / 2% soybean oil, as 


— 






M~ 


Mm 


MM 


MM 


MM 


... 


(20.lt) 


— 


— 


— 


— 


(26.U) 


(U 6 . 7 ) 


(6.3) 


MM 


— 


( .2) 


— 


MM- 


(120.9) 


~ 






fed. 
















































1 





MlTEi Values based on single lots unless otherwise indicated* Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated* 



9/ Induction period defined as the time in hours required for rate of absorption of oxygen to become rapidly accelerated* 
fats a, b, c, d, e, f: 16, 18, 31# 28, 55# and 59# respectively* 

10/ Tocopherol content naturally found in skin fat: yf gm* (a) 28, (b; 2U* 



Induction period in hours for 



11/ Tocopherol content found in skin fat after feeding 0*1 percent alphatocopherol during the last week of the test: T/gm. (cJ U3# (d> U0. 

T?/ Tocopherol content found in skin fat after feeding 0.1 percent alphatocopherol during the last two weeks of the test: T'/gm* (e) 57# (f J 56* 

13 / Low-fat basal diet (0*5 percent crude fat): Rice, ground 68 percents meat scraps, defatted 5 percent; casein 11 percent; dried whey 6 percent; 

dried yeast 5 percent; minerals and vitamins 5 percent* 



Table 1# — Land animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — Continued 
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Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 




















































c 22 (-ioh) 


1 Iodine 


Unsaponi- 


Item 


Item number and description 


c i* 


C 6 


°8 


c 

10 


c 

12 


c 

Hi 


c 

16 


c 

18 


C 

20 


Total 


C 10 ( - 2H) 


C 12 (-2H) 


c u 4 (- 2H > 


C 1 6 (-2H) 


C l6 (-2H) 


V-W 


W- 6H) 


C 20 ( - 2H) 


V-w 


C 20 (-8H) 


C 22 (-2H) 


value 


fiable 


number 




OL . 


12L 


(3) 


a*) 


(5) 


(6) 


(7) 


(8) 


(9) 


(10) 


(11) 


(12) 


(13) 


(11*) 


(1?) 


(16) 


(17) 


(18) 


(19) — 


- -12QL_ 


(21) 


£22] 


B3 0— 


(21*) 




Poultry— Continued 

Turkey (Meleagris gallopavo) —Continued 
3U Carcase fat (effect of protein and 
















































Percent 


3l> 


vegetable oils): lh/ 




















































a Basal diet 


— 


— 


m- 


— 




— 





__ 


MM 


33.5 




MM 


MM 


MM 


1*7.1 


16.8 


1.1 


MM 


MM 


0.1 


mm. 


— 


75.0 


M. 


a 


b Fish meal 10$ + coconut oil 5$ 


— 


— 


— 


— 


— 


mm 





mm 


MM 


5U.6 


MM 


MM 


MM 


MM 


33.lt 


10.6 


.8 


— 


— 


.5 


— 


— 


51*. 0 


MM 


b 


c Fish meal 10$ + linseed oil 5% 


— 


— 


— 


— 


— 





MM. 


mm 




28.0 


MM 


MM 


MM 


MM 


32.6 


11*. 3 


23*7 


MM 


MM 


1.2 


M- 


MM 


113.0 


— * 


c 


d Meat scrap 12*5$ ♦ coconut oil 5$ *• 


— 


— 


— 


— 




— 


M— 


mm 


MM 


52.8 


MM 


MM 


MM 


MM 


3U*6 


10.7 


1.6 


MM 


— 


.2 


MM 


— 


58.0 


— 


d 


e Meat scrap 12*5$ ♦ linseed oil 5$ •• 


— 


— 


— 


— 




— 


— 


— 


— 


28.7 


— 


MM 


— 


— 


1*2.3 


10.1 


18,5 


— 


M- 


.3 


— 


— 


102.0 


MM 


e 


35 Carcase fat (standard growing ration) 


MM 


** 


__ 


mm 






, 






33.6 


, t , 


,, rl 




MM 


1*8.1* 


15.9 


1.1* 


MM 




.7 


MM 


M— 


75.1 


MM 


35 


Fat in ration 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(21*. 6) 


— 


MM 


MM 


— 


03.1*) 


(37.1i) 


0u3) 


— 


— 


( *3) 


MM 


MM 


(105.0) 


MM 




36 Depot fat (U breeds): 


















































36 


a Selected value 


— 


— 


— 


— 


— 





M- 




MM 


30.8 


MM 


MM 


MM 


M- 


1*6.5 


22.7 


MM 


— 


MM 


— 


MM 


MM 


82.1 


— 


a 


b Maximum * 


— 


— 


— 


— 


— 


— r 


— 


a*-* 


MM 


33.9 


MM 


MM 


M_ 


MM 


5o.8 


29.0 


MM 


— 


— 


M. 


— 


— 


87.9 




b 


c Minimum * * * * * 


— 


— 


— » 


— 


— 


— 


Mm 





MM 


25.9 




mm 


_M 


MM 


36.8 


20.1* 


MM 





mm 


— 


MM 




78.8 


mm 


0 


d Samples * ..number* 4 


— 




— 


— 


— 


— 


— 


— 


— 


(8) 


— 


— 


— 


— 


(8) 


(8) 


MM 


MM 


— 


MM 


— 


— 


(8) 


— 


d 


37 Roasted turkey: 


















































37 


a Dark meat, raw 




— 


— 


— 


— 


— 


MM 


— 


MM 


29.3 


^ _ 


MM 


MM 


M- 


1*7.6 


20.9 


.8 


M_ 


MM 


1.U 


MM 


MM 


83.8 


mm 


a 


b Dark meat, roasted 


— 


— 


— 


— 


— 


— 


— 


— 


— 


27.0 


MM 


MM 


MM 


MM 


52.6 


18.0 


.6 


-M 


— 


1.8 


MM 


MM 


83.3 


— 


b 


c Skin, raw * 


— 


— 


— 


— 




— 


Mm 







27.9 






MM 


MM 


1*9.1* 


20.7 


.9 


MM 


— 


1.1 


MM 


MM 


81*. 2 


— 


c 


d Skin, roasted 


— 


— 


— 


— 


— 


m_ 


— 


mm 


MM 


28.1 








-M 





1*9.7 


20.1 


• 9 


MM 


MM 


1.0 


MM 


— 


83.2 


MM 


d 


e White meat, raw 


— 


— 


— 


— 


— 


— 


-M 


— 


MM 


30.1 







__ __ 





1*5.5 


22.1 


*7 


MM 


MM 


1.7 


MM 


mm 


81*. 5 


MM 


e 


f White meat, roasted 


— 


— 


— 


— 


— 


— 


— 


— 


— 


28.9 


— 


— 


-M 


MM 


1*8.3 


20.6 


*6 


MM 


— 


1.6 


MM 


— 


83.9 


M- 


f 


38 Skin of 2h week old turkeys (effect of 


















































38 


tocopherol on induction period): 15/ 




















































a Skin fat (extracted) 16/ 




— 


— 


— 


mm 








__ 


MM 


32.1* 


_ 


MM 


MM 


MM 


37.7 


26.2 


2.1 


MM 


MM 


0 


— 


1.5 


88.0 


— 


a 


b Skin fat (pressed) 16/* 


— 


— 


— 


— 


mm 





M_ 


Mm 


MM 


31.1* 


__ 


MM 


MM 


-M 


38.7 


26.2 


2.0 





Mm 


.1 


— 


1.3 


88.1 


MM 


b 


c Skin fat (extracted) 17/ 

d Skl.n fat (pressed) 17/ «••••*«* 


— 


— 


— 


— 


m- 


— 





M- 


MM 


31.1* 


_ _ 


-M 


MM 


MM 


38.7 


26.2 


2.1 


— 


MM 


0 


mm 


l.k 


89.6 


— 


c 


— 


— » 


— 


— 


M- 


mm 





MM 


MM 


32.1* 


_ _ 





mm 


Mm 


37.7 


26.2 


2.0 


— 


MM 


0 


M- 


1.5 


89.3 


— 


d 


e Skin fat (extracted) 18/ 


— 


— 


— 


— 


— 


— 





MM 


MM 


32.1* 


M- 


MM 


MM 


MM 


37.7 


26.2 


2.0 


MM 


MM 


.1 


Mm 


1.5 


88.5 


— 


e 


f Skin fat (pressed) l87~. 


_ V 


— 


— 


— 




— 


— 


— 




31*. S 


— 


— 




— 


33.5 


28.2 


1.9 


— 


— 


0 


— 


1.5 


88.8 


— 


f 


Stored turkey parts: 19/ 




















































39 Turkeys in confinement fed a growing 


















































39 


ration: 




















































3?i Breast: 














































87.9 




391 


a Before storage •*•«••*•♦**«***.* 


— 


— 


— 


-H* 


— 


mm 


MM 


— 


MM 


30.7 


MM 


MM 


MM 


M. 


1*3.0 


21*. 8 


1.1 


— 


— 


.3 


— 


— 




a 


b After 680 days at 10° F.(-12.2°C*) 


— 


— 


— 


— 


— 




-M 


MM 


MM 


30.2 





mm 




MM 


1*6.1* 


22.5 


•5 


— 


MM 


• 3 


— 


— 


85.0 


— 


b 


c After 700 days at 0° F, (-17*8° C«) 


— 


— 




— 


— 




— 


— 


— 


30.6 


— 


— 


— 


— 


1*6.5 


22.1 


.5 


MM 


— 


.3 




— 


81*. 2 


— 


c 


392 Leg* 














































88.6 

79.2 




3% 


a Before storage 






~ _ 






_ _ 








29.9 

32.2 










1*3.6 

1*8.1* 


25.0 

18.8 


1.2 

.3 






m2 


n T 


MM 


mm 


a 


b After 680 days at 10°F.(-12.2OC.) 


a— 


— 


m_ 





__ 









MM 






33 


MM 


MM 




.2 




MM 


MM 


b 


c After 700 days at 0°F.(-17.8° C.) 


— 


— 


— 


— 




— 




— 


M-m 


29.6 


— 


— 


— 


“• 


1*7.5 


21.5 


•5 


— 


— 


•3 


MM 


MM 


83-8 


MM 


c 


1*0 Turkeys on rape pasture fed a growing 


















































Uo 


ration: 




















































UOi Breast: 


















































U0i 


a Before storage »•••«•••*. »«••«••* 


, , 


. 


, 




1 1 






















IQ K 














93.0 

88.7 


MM 


a 


b After 680 days at 10° F, (-12.2° C.) 


Ml 


mm 


mm 





«m. 


__ 




MM 


, 


32.0 


w .^ 


■ ■ f 


MM 


MM 


jo.b 

39.6 


26.9 


J-O 

1.3 


MM 




•4 

.3 


MM 


-M 


MM 


b 


c After 700 days at 0° F. (-17.8° C.) 


— 


— • 




— 


— 


— 


— 


— 


— 


28.3 


— 


— 


— 


— 


36.1* 


32.9 


1.7 


MM 


-M 


.5 


MM 


— 


99.0 


— 


c 


I1O2 Leg* 


















































UO2 


& Before storage .................. 


, 


_ 




_ _ 






















36.2 

37-5 


29.8 

28.6 






MM 


.k 


Mm 


MM 


91.3 
9 0.7 


— -M 


a 


b After 680 days at 10°F. (-12.2° C j 


— 


mm 


— 


MM 




__ 






MM 


32.1 


31 


MM 


MM 




1.5 


M- 


MM 


•i* 


MM 


Mm 


— 


b 


c After 700 days at 0° F. (-17*8° C.) 








— 




— * 


— 


— 


— 


27.0 


— 


— 


MM 


— 


38.7 


32.0 


1.3 


— 


MM 


.u 


— 


mm 


99.1 




c 


Ul Badger (Meles melee L. ) body fat * 


— 


— 


m- 


MM 


mm 


5.7 


21.2 


8.2 




35.1 




... 


l*l 


6.2 


30.9 


8.1* 


3.9 




M_ 


mm 


91.6 


0.6 


Ul 


U2 Bear, North American black ( Urgug 






_ 












10.9 








65.7 


11.1* 


6.1 





_ 




- 




92.0 


.1 


U2 


americanus); subcutaneous tissues. 20/ 














































Beefj Cattle (Bos taurus): 




















































Bone fats: 




















































1*3 Calf* 




































k _ . _ . 














U3 


a Gelatinous * * * 


— 


— 


— 


— 


21/0.6 


3.6 


18.2 


7.1 


1.8 


31.3 




MM 


1.7 


lu7 


56.6 


3.3 


.8 






utr 






68.6 


♦ 6 


a 


b Porous bone 


— 


— 


— 


— 


21/1.6 


U.9 


20.? 


8.8 


1.0 


36.8 


— 


— 


1*3 


5.8 


53.2 


1.3 


1.0 






.6 






60.3 


•1 


b 


hh Cow: 


















































uu 


a Gelatinous 


— 


— 


— 


— 


21/ .6 
fyi.6 


1.9 


21.6 


U* 6 


.2 


28.9 


MM 




l#U 


6.3 


58.3 


2.5 


.8 






1.8 






69. 1* 


.2 


a 


b Porous bone 


— 


— 


— 


— 


1.8 


21.0 


6*5 


.3 


31.2 


M- 




1.2 


7.2 


55.6 


2.2 


.9 






1.7 






68.0 


.2 


b 


c Yellow marrow * 






— 


— 


— 


U*1 


31.0 


13.0 


.8 


148.9 


MM 


— 


.8 


2.5 


1*3.7 


2.5 


1.0 


7 











MM 


MM 


c 



NOTE* Values based on single lots unless otherwise indicated* Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated* 
l|i/ Turkeys were fed basal diet alone and plus their respective supplements for eight weeks before slaughter* 

15/ Induction period defined as the time in hours required for rate of absorption of oxygen to become rapidly accelerated* Induction period in hours for 
fats a, b, c, d, e, ft 1*7, 0*8, 3*1, 1*5* 13*0, and 9*0, respectively* 

16/ Tocopherol content naturally found in skin fat: >/gm* (a) 12, (b) 13* 

1?/ Tocopherol content found in skin fat after feeding 0.1 percent alphatocopherol during the last week of the test: >/gm* (c) 19, (d) 15* 



18/ Tocopherol content found in skin fat after feeding 0*1 percent 
T?/ Analyses mainly on skin and subcutaneous fat* 

|0/ Fatty acids reported add to 9U«1 percent* 

2/ ^12 or ^ ower fatty acids. 



alphatocopherol during the last two weeks of the test: 



r/gm. U) 23, (f) 23. 
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Item number and description 


Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 


Iodine 

value 

(23). 


Unsaponi- 

fiable 

(21*) 


Item 

number 


c i* 

(i) 


C 

6 

(2) 


°8 

(3) 


c 

10 

(b) 


C 

12 

(5) 


C 

i b 

(6) . 


°16 

- -Cz) . 


°18, 

(8) 


c 

20 

(9) 


Total 

do) 


C 10 ( “ 2H) 

.. UU 


Cj2(-2H) 
(12) 


V" 2H) 

(13) 


C 16 ( “ 2H) 

01*) 


• C 1 3 (-2H) 

(15) 


v-w 

_06I . 


C 18 ( - 6H) 

(17) 


C 20 ( - 2H) 

(18) 


C 20 (-1*H) 

(19) 


c 2o (-8H) 
_ (20) 


C 22 ( - 2H) 

(21) 


c 22 (-ioh) 

_(22). 




















































Percent 




Beef; Cattle (Boa taurua) —Continued 






















































Bone marrow 1 




















































b5 


Cow: 


















































1*5 


a 


Femur 


— 


— 


— • 


— 


— 


— 


— 


— 


— 


55.5 


— 


— 


— 


— 


1*0.1* 


u.l 


— 


— 


— 


— 


— 


— 


1*1.7 


0.1* 


a 


b 


Mfttat , T . T . T . . T . . . t 




. 


— - 


a— 


_ .. 


__ 




mtm - 




20.8 




— — 






75.1 


U.l 








__ 


__ 




71.1* 


•U 


b 


c 


Tibia / fibula 


— 


— 


— 


— 


— 


— 


— 


— 


— 


la. 7 




— 


— 


— 


51*. o 


U*3 


— 


— 


— 


— 


— 


— 


53.7 


.h 


c 


U6 


Liver lecithin 


— 


— 


— 


— 


— 


— 


10. 1* 


25.6 


— 


36.0 




— 


— 


— 


13.1* 


28.8 


— 


— 


— 


22/19.8 


— 


— 




— 


16 


b7 


Mammary gland fat: 




































^ .... ... . 








. i 






U7 


a 


Lactating 


6.5 


2.0 


0.8 


0.9 


2.6 


U.8 


31.1 


12.6 


— 


61.3 


0.3 


o.5 


o.5 


2/6.2 


25.8 


3*2 


s.0.7 






1.5’ 






1*1.5 


1.8 


a 


b 


Non-lactating 


1.2 


.2 


*b 


•i* 


2.1 


b»7 


la. 3 


16.5 


— 


66.8 


.2 


.5 


1.3 


2/9*5 


18.6 


1.9* 


1.2 




Trace^ 






1*2.7 


2.0 


b 


w 


Plasma, blood from 6 Holstein cows 


— 


— 


— 


— 


— 


.1* 


21*. 5 


12.3 


0.8 


38.0 


— 


— 


— 


2.6 


17.1* 


36.5 


U.2 


r ‘ — — 


— 


1.3 


— 






— 


W 




Retail cuts: 




















































1*9 


Brisket (cow and steer): 


















































U9 


a 


Selected value 


— 


— 


— 


— 


— 


— 


— 


— 


— 


la. 3 


— 


— 


— 


— 


51*. 8 


2*7 


*7 


— 




*5 


— 


— 


57.8 


— 


a 


b 


Maximum 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*7.3 


— 




— 


— 


59.9 


3*5 


.9 


— 


— 


.8 


— 


— 


61.0 


— 


b 


c 
















. 







__ 


36.8 


.. . 


__ 






1*9.1 


2.3 






— , 


.3 


_ 


_ r 


51.8 


, _ 


c 


d 


Samples number.. 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(7)- 


-- 


— 


— 


— 


(7) 


(7) 


• ✓ 

(7) 


— 


— 


(7) 


— 


— 


(7) 


— 


d 


50 


Brisket (cow): 


















































50 


a 


Outside, cutter 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*0.0 


— 


— 


— 


— 


56.2 


2.3 


.7 


— 


— 


.7 


— 




59.1 


— 


a 


b 


Outside, utility 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*2.3 


— 


— 




— 


53.U 


2.7 


*8 


— 


— 


.8 


— 


— 


57.7 


— 


b 


c 


Inside, utility 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*1*. 9 


— 


— 


— 


— 


51.2 


2.5 


.8 


— 


— 


.7 


— 


— 


55.0 


— 


c 


51 


Brisket (steer): 


















































51 


a 


Outside, choice 


— 


— 


— 


— 


— 


— 


— 


— 


— 


39.9 


— 


— 


— 


— 


55-7 


3*5 


*5 


— 


— 


*u 


— 


— 


59.1 




a 


b 


Outside, prime 


— 


— 


— 


— 


— 


— 


— 


— 


— 


36.8 


— 


— 


*— 


— 


59.9 


2.k 


.5 


— 


— 


•U 


-M. 


— 


61,0 


— 


b 


c 


Inside, prime 


— 


— 


— 


— 


— 


— 


— 


— 




1*7.3 


— 


— * 


— • 


— 


1*9.1 


2.8 


.6 


— 


— 


.3 


— 


— 


51.8 




c 


52 


Chuck: 


















































52 


a 


Raw 


— 


— 


— 


— 


— 


— 


— 


— 


, 


1*1*. 9 


— 


— 


— 


— 


51.8 


2.5 


.5 


— 


— 


*3 


— 


— 


50.6 


— 


a 


b 


Stewed 


— 


— . 


— 


— 


— 


— 


— 


— 


— 


1*5.2 


— 


— 


— 


— 


51.8 


2.3 


*U 


— 


— 


*3 


— * 




50.1 


— 


b 


c 


Cooked liquid 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*5.8 


— * 


— * 


— 


— 


51.1* 


2.2 


*5 


— 




.1 


— 


— 


1*9.1* 




c 


53 


Rolled rib roast: 


















































53 


a 


Raw 






— 


— 


— 


— 


— 


— 


— 


1*2.2 




— 


— 


— 


51*. 9 


2.2 


.5 


— 


— 


.2 


— 


— 


53.0 


— - 


a 


b 


Roasted 


— 


— 


— 




— 


— 


— 


— 


— 


1*2.9 


— 


— 


— 


— 


51*. 3 


2.1 


*5 


— 


— 


*2 




— 


52.5 


— 


b 


c 


Dripping 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*2.6 


— 


— 


— 


— 


51*. 6 


2.1 


.5 


— 


— 


.2 


— 


— 


52.7 


— 


c 




Stored cuts: 




















































5b 


Steers fed a fattening diet: 


















































5b 


SUi 


Round: 


















































5b! 


a 


Before storage 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*3.2 




— 


— 


— 


51*. 1* 


2.0 


*3 


— 




.1 


— 


— 


53.9 


— 


a 


b 


After 90 days at 33° F.(0.6° C.). 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*5.2 


— 


— 


— 




52.2 


2.1 


♦i: 


— 


— 


.1 


— 


— 


52.3 


— 


b 


c 


After 905 days at 1*° F. (-15.6° C.). 


— 




— 


— 


— 


— 


— 


— 


— 


l*l*.l* 


— 


— 


— 


— 


53.2 


2.0 


.3 


— 


— 


.1 


— 


— 


53.2 


— 


c 


5b 2 


Shoulder: 


















































5b 2 


a 


Before storage 


— 


— 


— 


— 


— 


— 


— * 


— 


— 


1*5.6 




— 


*— 


— 


52.1 


1*9 


.u 


— 


— 


.1 


— 


— 


51.6 


— 


a 


b 


After 90 days at 33° F. (0.6° C.).. 




— 


— 


— 


— 


— 


— 




— 


1*6.2 


— 


— 


— 


— 


51.2 


2.0 




— 




.1 


— 


— * 


51.3 


— 


b 


c 


After 905 days at 1*° F. (-15.6° C.). 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*5.6 


— 


— 


— 


— 


53.2 


2.0 


.3 


— 


— 


.6 


— 


— 


52.7 


— 


c 


55 


Steers fed a maintenance diet: 


















































55 . 


55i 


Round: 


















































$h 


a 


Before storage 


— 


— 


— 


— 


— 


— 


— 


— 


— 


52.7 


— 


— 


— 


— 


1*1*. 8 


1*7 


.6 


— 


— 


.1 


— 


— 


1*5.6 


— 


a 


b 


After 90 days at 33° F. (0.6° C.).. 


— 


— 


— 


— 


— 


— 


— 


— 


— 


53.2 


— 


— 


— 


— 


1<1*.0 


1.9 


*7 


— 


— 


.1 


— 


— 


1*5.5 


— 


b 


c 


After 905 days at 1° F. (-15.6° C.) 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*9.3 


— 


— 


— 


— 


1*8.2 


1*8 


.5 


— 


— 


.2 


— 


— 


1*8.6 


— 


c 


55 2 


Shoulder: 


















































552 


a 


Before storage 


— 


— 


— 


— 


— 


— 


— 




— 


57.6 




— ■ 


— 


— 


1*1.2 


1.7 


.7 


— 


— 


.2 


— 


— 


1*2.6 


— 


a 


b 


After 90 days at 33° F. (0.6° C.).. 


— 


a— 


— 




— 


— 


— 


— 


— 


56.1 


— 


— 


— 


— 


1*1.3 


1.8 


.6 


— 


— 


.2 




— 


1*2.8 


— 


b 


c 


After 905 days at 1*° F. (-15.6° C.) 


— 


— 


— 


— 


— 


— 


— 


— 


— 


52.0 


1 — 


— 


— 


— 


1*5.1* 


1.8 


.U 


— 


— 


.2 


— 


— 


1*6.3 


— 


c 


56 


Supr are rials, phospholipids 


— 


— 


— 


— 


— 


1.2 


23.8 


11.1 


2.0 


38.1 


— 


— 


— 


— 


1*0.2 


— 


— 


— 


— 


22.2 


— 


— 


— 


— 


56 


57 


Tallow: 


















































57 


a 


Edible 


— 


— 


— 


— 


— 


— 


— 


— 


— 


50.3 


— 


— 


— 


— 


1*6.3 


2.9 


*5 


— 


— 


.1 


— 


— 


y i*8.3 


— 


a 


b 


Completely hydrogenated * 


— 


— 


— 


— 


— 


2.0 


30.3 


6Lw5 


— 


96.8 


— 


— 


— 


— * 


— 


— 


— 


— 


— 




— 


— 


~ 


— 


b 


58 


Tissues: 


















































58 


a 


Calf 


— 




— 


— 


— 


— 




— 


— 


52.5 


— 


— 




— 


23/1*0.5 


6.7 


— 




— 


— 




— 


1*6.5 


.1 


a 


b 


Cow 


— 


— 


— 


— 


— 


— 


— 


— 


— 


61.1 


— 


— 


— 


— 


13/35.1 


3*6 


— 


— 


— 


— 


— 


— 


36.5 


.1 


b 




Buffalo (Bubalus bubalus), India: 




















































59 


Body fat: 


















































59 


a 


Female 


— 


— 


— 


— 


— 


.9 


32.8 


21.7 


.7 


56.1 


— 


— 




— 


1*2.5 


.8 


— 


— 


— 


— 


— 


— 


35.1 


.3 


a 


b 


Male 


— 


— 


— 


— 


— 


1#U 


36.1 


31.2 


— 


68.7 


— 


— 


— 


— 


28.1 


2.3 


— 


— 


— 


— 




— 


30.6 


.3 


b 


60 


Depot fat: 


















































60 


a 


Selected value 


— 


— 


— 


— 


1.1 


li.lt 


35.3 


29.8 


1/ .7 


71.8 


— 


♦b 


♦b 


1.9 


21*. 9 


*U 


— 


0.2 


— 


— 


— 


— 


— 


— 


a 


b 


Maximum • 


— 


— 


— 


— 


— 


6.U 


bb. 2 


35.7 


1/1.1 


— 


— 


*b 


.7 


2.2 


28.9 


.8 


•— 


2U/ *3 


— 


— 


— 


— 


— 


— 


b 


c 


Minimum 


— 


— 


— 


— 




30 


31.5 


20.6 


1/ .3 


— 


— 


.3 


.3 


1.7 


23.8 


.1 


— . 


w - 1 


— 


— 


— 


— 


— 


— 


c 


d 


Samples .number.. 


— 


— 


— 


— 


(1) 


(3) 


(3) 


(3) 


~ (3) 


— 


— 


(2) 


(3) 


(3) 


(3) 


(2) 


— 


^(2) 


— 


— 


— 


— 


— 


— 


d 



lOTEi Values based on single lots unless otherwise indicated. Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated. 
1/ Reported "as arachidic". 

2 / Based on total fatty acids instead of total fat. 



2/ Includes minor amounts of C-,z(-UH). 

Tij In addition 1.9 percent unidentified fatty acid reported. 

23/ Includes vaccenic acid: (a) 2.7 percent, (b) 2.8 percent, the r envainder is oleic acid. 

*24/ Reported "as Gadoleic". 



Table l.—Land animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1 995 — Continued 



bo 



Item number and description 



61 Camel: 

a Camelus bac trianus mesentery 
b C. dromedarius hump 



62 Chimpanzee ( Anthropopi t he cus troglodytes ) 

body. 

63 Cltellufi citellufl bo^y (European rodent 

similar to squirrel). 

6b Crab, land ( Birgus latro L. ) depot fat. 

65 Crocodile depot fat: 

a Crocodylus nlloticus ,, Tanganyika 

b C . porosus , Tanganyika 

c Gavialis gangeticus , India 

66 Deer: 

a Fallow (species unknown) perinephric 
fat. New Zealand. 

b Stag I Cervus elaphus ) body, Scotland. 

67 Goat ( Capra domeetica ) : 

a Back, male 

b Body, female 



68 Hippopotamus ( Hippopotamus amphlbius ) 
body. 



69 



a 

b 

c 



Horse ( Equus cab alius ): 
Fat horses: 

Liver glycerides ... 

Muscle 

Tissues 



70 



a 

b 

c 



Lean horses: 

Liver glycerides 

Muscle 

Tissues 



71 



a 

b 

c 



Pasture-fed: 

Hoof 

Offal 

Mesentery • 



72 



a 

b 

c 



Stall-fed: 

Kidney 

Gelatinous marrow . 
Porous bone marrow 



73 



a 

b 

c 

d 

e 



Various parts: 

Abdominal fat 

Liver glycerides ... 
Liver phospholipids 



Mesentery- 
Tissues .. 



7b Ostrich ( Struthia camelus ) body 

Pork; Swine ( Sue scrofa): 

75 Back, outer layer 



76 

77 

a 

b 

c 

78 

a 

b 

c 

d 

79 

& 

b 

c 



Bone fat (sow, b years old) 
Bone marrow: 

Femur 

Metatarsus 

Tibia and fibula 



Cured meat: 

Bacon (2 studies): 

Selected value 

Maximum 

Minimum 

Samples .number. . 



Bacon: 

Raw 

Pan broiled 
Dripping ... 



Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 
































V 2B) 
























Iodine 


Unsaponi- 


Item 


c 

l 


C 

6 


c 

8 


c 

10 


c 

12 


C 

lb 


c 

16 


C 18 


c 

20 


Total 


C 16 ( - 2H) 


Cig(-2H) 


C 18 (-4H) 


C 18 (-6H) 


C 20 ( - 2H) 


c 20 (-4 h) 


C 20 (-8H) 




C 22 (-2H) 


C 22 (-10H) 


value 


fiable 


number 


(1) 


(2) 


(3) 


(k) 


(5) 


(6) 


(7) 


(8.1, _ 


i22 


qp) 


(u) 


U2j 


OD- 


{14)-,. 


- _(15) 


(16) 


(17) 


(18) 


( 19 ) 


(20) 




(21) 


(22) 




(23) 


(2b) 






















































Percent 






s _ 









6.3 


28.8 


27.4 


1.6 


61). 1 







0.5 


3.2 


26.4 


1.9 


0.9 


25/ 3.0 


MM 












35.1 


0.3 


61 

a 


— 


— 


— 


— 


— 


— 


37.0 


16.0 




53.0 




— 


— 


— 


1)7.0 


— 


— ■ 




— 






— 


— 








b 


— 


— 


— 


— 


0.1* 


2«b 


29.8 


6.6 


.2 


39.6 


— 


0.3 


.8 


2 / 5.1 


1)U. 5 


8.0 


— 


25/ 1.7 


— 


— 




— 






58.1 


.3 


62 


- 


— 


— 


— 


— 


— 


1S.2 


— 


— 


23.9 


— 


— 


— 


— 


70.5 


5.1 


— 


^ 


— 


— 








/ 


61.4 


♦b 


63 


— 


— 


1.0 


b.l 


43.0 


19.6 


2,2 


— 


85.1 


— 


— 


.7 


2.5 


6.8 


1.9 


— 


3^01 


19.1 


.3 


6b 














214.0 


3.b 


1.3 


32.6 








26 / 15.0 


30.8 


6.5 




v 








V 

—i 






65 


— 


— 


— 


— 


— 


3.9 


— 


— 


1.0 


3.1 




6.8 (-5. 8h) 




h.2\ 


-7.9H) 




96.8 


.5 


a 


— 


— 


— 


— 


.4 


2.9 


26.6 

25.8 


b.8 

8.7 


. 6 


35.3 

38.9 


— 


.2 


1.1 


y 6.5 


) 33.5 


17.0 


. 2.6 , 








— ^ 




83.9 


.3 


b 


■ — 




— 




.2 


b.2 


“* 


— 


— 


2.0 


n.6 


35V5JT-37C 




12 . 0 K- 5.5 


H) 


72.6 


— 


c 


— 


— 


— 


— 


.1 


5.1 


35.9 


29.6 


6 / 2.9 


73.6 


— 




.2 


2.2 


17.0 


1.2 


\ 

1,0 


27/ 4.8 




__ 




_ , . 






— , , 


_ 


66 

a 


— 


— 


— 


— 


— 


b.b 


25.1 


35 . h 


1.5 


66. b 


— 


— 


•5 


2.8 


25.2 


2.6 


2.5 


— 


— 


— 




— 


— 




35.5 


.3 


b 


_ 








3# 5 


2.1 


25. 4 


28.1 


2,b 


61.5 




— * 




_ 


38.U 




















33.5 


.3 


67 

a 


-- 


— 




— 


2.5 


2.8 


27.5 


26.0 


2.2 


61.0 

52.7 




— 


— 


— ’ ’ 


34. 8 


2.3 


— 


\ 


— 


— 




— 


— 


/ 


32.8 


1.9 


b 






"" 






2.3 


27.1 


22.2 


1.1 






• b 


2,2 


39.3 


28/3.5 


i.5 


.4* 


46.2 


.5 


68 














25.2 


5.3 




32.2 






1.6 


8.3 








/ 

_ 




V 


\ 


\ 

/ 






69 


— 


— 


— 


— 


— 


1.7 


— 


— 


— 


17.6 


10 . b 


2b. 8 




XT(-6.2H 






1.7M- 


-6. OH) 




— 


18.5 


a 


— 


— 


— 


— 


.b 


2.b 


29.9 


3.0 


.2 


35.9 




— 


1*5 


8*7 


31). 9 


3.b 


12.5 




3.1 (-4.4H) 












2.7 


b 


— 


— 


— 


— 


— 


2.U 


29.7 


b.3 


.2 


36.6 


— 




l*b 


6.5 


32.5 


3.8 


16.1 




3.1 (-3.3H) 




-- 






— 


.5 


c 




















31). 0 


































70 


— 


— 


— 


— 


— 


.7 


22.5 


10.8 


— 


— 


— 


•6 


6,1 


20.1 


9.3 


20.1 




9.6 (-6. OH) 












31. b 


a 


— 


— 


— 


— 


— 


1.7 


26.8 


5.1 




33.6 


— 


— 


. 8‘ 


7.9 


33.6 


6.2 


lb.7 




3.2 (-4.8H) 




— 






— 


6.1 


b 


— 


— 


— 


— 


— 


3.2 


26.2 


5*6 


.3 


35.3 


— 


— 


.9 


b-6 


31.7 


b.6 


20.0 




2.9 (-4.1H) 




— 






— 


.2 


c 
















2.5 


















. / 




















71 


— 


— 


— 


— 


— 


.8 


17*9 


.7 


21.9 


— 


Trace 


.6 


18.8 










2.4 (-4.0H) 










— 


— 


a 


— 


— 


— 


** — 


— 


1.1 


27.U 


1.7 


— 


30.2 


— 




.8 


10.5 




56.8,(-3i 


lH) . . 




1.7 (-4. OH) 




— 






— 


— 


b 


— 




““ 




— 


2.1 


26.7 


3.9 




32.7 


— 


Trace 


1.8 


b.3 


' 37.5 ' 


5.b 


17. b N 




.9 (-4.0H) 




— 






— 


— 


c 












2.8 










































72 


— - 


— 


— 


— 


06 


20.3 


7.2 


— 


30.9 


— 


.1 


.5 


3.7 


38.8 


22.1 


2.2 




1.5 













— 


.2 


a 


— 


— 


— 


— 


— 


2.7 


22.0 


1.6 


— 


26.3 


— 


— 


1.1 


10.8 


36.3 


lb. 6 


2.b 




8»b 






— 






— 


.1 


b 


— 


— 


— 


— 


— 


b.b 


20.0 


2.2 


.3 


26.9 


— 




1*2 


9.7 


1)2.0 


lb. 6 


3.6 




1.9 






— 






— 


.1 


c 
















b.7 






































73 


— 


— 


— 


— 


— 


— 


27. £ 


— 


32.2 


— 


~ 


— 


— 


1)9.1 


12. b 


b.7 










— 






82.7 


,b i 


a 


— 


— 


— 


— 


— 


1.7 


25.2 


5.3 


— 


32.2 


— 


— 


1.6 


8.3 


17.5 


8.1 


2^.2 




3.b (-6.2H) 




1.7 (-6. OH) 




— 




b 


— 


— 


— 


— 


— 


— 


10.8 


20.7 


b.6 


36.1 


— 


— 


— 


2.0 


15.8 


30.7 


b.l 


lQ.4 Jt (-5.7H 


) 




♦ 9 A 


-5.7H) 




— 


— 


c 












b.5 




b.7 




35.7 








26/ 6.8 








( 1 1 ' 


/■ 


1 












— 


— 


— 


— 


.b 


25.9 


.2 


— 




— 


33.7 


5.2 


16.3 






2 










95.6 


— 


d 


— 


— 


— • 


— 


— 


— 


29.5 


6.8 


— 


36.3 


— 


— 


— 


— 


55.2 


6.7 


1.7 






— 










75.2 


.b 


e 


— 


— 


— 


— 


— 


•9 


2b. 8 


5.9 


.b 


32.0 


— 


— 


.9 


6.1 


39.8 


17.1 


3.8 






.3 










80. b 


.2 


7b 


— 


— 


— 


— 


— 


.8 


27.0 


12.0 


— 


39.8 


— 


— 


— 


5.b 


1)7.6 


5.9 


— 






1.3 










— 


— 


75 


— 


— 


— 


— 


29/ .3 


1.8 


19.2 


6.1 


.6 


28.0 




— . 


.5 


2.5 


51.1) 


12.2 


1.3 






b.3x 














76 


















1)0.7 




























— ■> 






77 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


51.3 


8.0 


— 


— 


— 


— 




— 


— 




58.1 


.1 


a 


— 


— 


— 


— 


— 


— 


— 


— 


— 


33.1) 


— 


— 


— 


— 


57.9 


8.7 


— 


— 


— T 


— 










65.1 


.1 


b 


““ 




“** 














38.5 










53.2 


8.3 


— * 


— 




-- 




— 


— 




60.3 


.2 


c 




















33.2 


































78 


— 


— 


— 


— 


.1 


1.0 


21.7 


9.7 


.7 




— 


•— 


2.6 


50.1) 


9.7 


.b 


2.6 


30 / 0.7 


0.4 






— 




67.4 


— 


a 


— 


— 


— 


— 


— 


— 


— 


— 


— 


3U. 5 


— 


— 


— 


— 


54-4 


10.5 


.6 


— 


— 


.4 




— 


— 




— 


— 


b 


— 


— 


— 


— 


— 


— 


— 


— 


-- 


33.2 


— 


— 


— 


— 


50.4 


9.7 


.b 







.4 
















c 


•— 


— * 


— 


— 


(1) 


(1) 


(1) 


(1) 


(1) 


(2) 


— 


— 


— 


(1) 


( 2 ) 


(2) 


(2) 


(1) 


(1) 


(2) 




— 


— 




(1) 


— 


d 




















31). 5 


































79 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


54.4 


10.5 


.6 




— 


.4 




— 


— 




67.4 


— 


a 


— 


— 


— 


— 


— 


— 


— 


— 


— 


36.7 


— 


— 


— 


— 


52.7 


9.7 


*5 


— 


— 


.4 




— 


— 




65.4 


— 


b 


*■** 


““ 


“ — 


~~ 












31). 5 


— 


— 


— 


““ 


53.5 


10.9 


.7 


— 


— 


.4 




— 


— 




67.7 


— 


c 



MGTfii Values based on single lots unless otherwise indicated. Degree of unflat uration unknown for grouped fatty acids unless otherwise indicated. 



J Includes minor amounts of C^(-bH)* 

Contains minor amounts 0 ^ higher saturated fatty acids. 

Reported “as eicosenoic, includes all unsaturated acids higher than 
T5/ Includes minor amounts of C^(-bH) and C^(-6H). 



27/ Degree of unsaturation unknown. 

25/ Includes 1.9 percent octadecadienoic other than linoleic. 
^9/ Reported as “lauric and lower”. 

W Includes 0.1 percent CgoC-^H). 



Table 1*— Land animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — Continued 



III 



Saturated fatty acids (weight percentage of total fatty acids) 



Item nunfcer and description 


°l* 

( 1 ) 


C 6 

( 2 ) 


C 8 

(3) 


c io 
_ (l*). 


C 12 

_ (5) . 


C Ut 

( 6 ) 


C 16 

(7) 


C 18 

( 8 ) 


°20 

.(?) 


Total 

-■-&» 




Pork, Swine (Sun scrofa) --Continued 
























Cured meat- — Continued 






















80 


Ham (2 studies): 






















a 


Selected value 




— 


— 


— 


o,5 


1.8 


21.7 


13 * 7 


o.U 


38.1 


b 


Maximum 


— 


— 


— 


— 


— 


— 


— 


— 


— 


38.1 


c 


Minimum 


mm 


M- 


— 


— 




— 


— 


— 


— 


35. U 


d 


Samples number... 


— 


— 




— 


(l) 


( 1 ) 


( 1 ) 


( 1 ) 


( 1 ) 


( 2 ) 


81 


Ham: 






















a 


Raw 


— 


— 


— 


— 


— 


— 


— 


— 


— 


35. U 


b 


Pan broiled 


— 


— 


— 


— 


— 


— 


— 


— 


— 


36.0 


c 


Dripping 


— 


— 


— 


— 


— 


— 


— 


— 


— 


39.0 




Effect of diet: 






















82 


Back fat: 






















a 


Corn ♦ tankage or fish meal ..•••• 


— 


— 


— 


— 


— 


— 


— 


— 


— 


39.1 


b 


Corn ♦ tankage + other feeds 


— 


— 


— 


— 


— 


— 


— 


— 


— 


3U.6 


c 


Cornmeal mixed with peanut meal .. 


— 


— 


— 


— 




— 


— 


— 


— 


31.6 


d 


Peanuts 


— 


— 


— 


— 


— 


— 


— 


— 


— 


20.14 


e 


Peanuts + corn with protein 


— 


— 


— 


— 


— 


— 


— 


— 


— 


31.0 




supplement. 






















f 


Rice polish ^ tankage ......... ... 


— 


— 


-- 


— 


— 


— 




— 


— 


29.3 


£ 


Soybeans + corn 


— 


— 


— 


— 


— 


— 


— 


— 


— 


32.2 


h 


Soybeans + corn with protein 


— 


— 


— 


— 


— 


— 


-- 


— 


*— 


314.6 




supplement. 






















S3 


Back fat (Brewer* s rice + tankage). 
























2 studies: 






















a 


Selected value 


— 


— 


— 


— 


~ 


1.7 


26.3 


12.1 




I 4 O.I 


b 


Maximum 


— 


— 


— 


— 


— 


— 


-- 


— 


— 


I 4 O.I 


c 


Minimum 





— 


— 


— 


— 


— 


— 


— 


— 


39.2 


d 


Samples number.. 






— 


— 


— 


( 1 ) 


( 1 ) 


( 1 ) 


■*- 


( 2 ) 


8 U 


Back fat (soybeans), 2 studies: 






















a 


Selected value 


— 


— * 


— 


— 


— 




15.6 


8 .U 


— 


2(4.5 


b 


Maximum 


— 


— 


— 




— 


.7 


17. U 


9.1 4 


— 


27.5 


c 


Minimum • 


— 


— 


— 


— 


— 


,3 


13.7 


7.U 


— * 


21 .lt 


d 


Samples ♦.♦.....♦....number,. 


— 


— 


— 


— 


— 


( 2 ) 


( 2 ) 


( 2 ) 


— 


(3) 


85 


Meat fat: 






















a 


Corn + skim milk 


— 


— 


— 


— 


— 


.6 


25.2 


12.7 


— 


38.5 


b 


Peanuts 


— 


—* 


— 


— 


— 


.2 


13.0 


6.2 


.3 


19.7 


86 


Pork loin (corn-fed): 






















a 


Separable fat 


— 


m- 


— 


— 


— 


32/ 3.h 


23. U 


8.1 


— 


3li.9 


b 


Separable lean 




m— 


— 




mm 


32/15.2 


11.7 


7.2 


— 


3U.X 


87 


Pork loin (garbage-fed): 




















a 


Separable fat 


— 


— 


— 


— 


— 


32/ 3.0 


9.5 


16.6 


— 


29.1 


b 


Separable lean 


— 


— 


— 






w 3-s 


1.8 


1:1.3 


— 


I 46.6 


88 


Lard (6 studies); 33/ 
































_ _ 






32.2 


7.8 




Uo. 0 


ol 

b 


Maximum 








— 


— 


— 








— 


U5.6 


c 


Minimum 


— 


— 


— 




— 


— 


— 


— 


— 


29.8 


d 


Samples number. . 


— 




— 


— 


— 


— 


( 1 ) 


( 1 ) 


— 


(33) 


89 


Lard, completely hydrogenated ........ 


— 


— 


— 


s. 


V 


— 


2 U .8 


76.6 


— 


101 . 1 * 


90 


Liver 


mm 


«m. 


M,. 


o 


.7 


13.9 


18.9 


3U/1.8 


35.7 


91 


Pork ground; 








s — 














a 


Raw 


<— 


— 


— 


**- 


— 


— 


— 


— 




38. It 


b 


Pan broiled 


— . 


— 


— 


— 


— 


— 


— 


— 


— 


38.9 


c 


Dripping 




— 


— 


— 


“ 


— • 


— 


"■* 


— 


39.6 


92 


Pork loin: 






















a 


Raw «... 


— 


— 


— 


— 


— 


— 


— 


— 


— 


LO.U 


b 


Roasted 


m m 









m- 





mm 


— 


— 


1(7.9 


c 


DriDDin* •••«.♦ 











_. w 


__ 




mm 




1*0.9 




Stored cute: 






















93 


Hogs fed a fattening diet: 






















93i 


Butt: 






















a 


Before storage 


mm 


— 


— 


— 


— 


— 


— 


— 


— 


1*0.3 


b 


After 60 days at 33° F.(0.6° C.) 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1 * 1*. 0 


c 


After 1*79-501 days at l*° F. 


— 


— 


— 




— 


— 


— 


— 


— 


39.1* 




(-15.6° C.). 






















93 2 


Loin i 






















a 


Before storage 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1 * 2.1 


b 


After 60 daya at 33° F.(0.6° C.) 


— 


— 


— 


— 


— 


— 


— • 


— 


— 


1 * 5.6 


c 


After 1*79-501 days at 1*° F. 


— 


— 


— 


— 


— 


— 


— 


— 




!* 1*.6 




(-15.6° C.). 























Unsaturated fatty acids (weight percentage of total fatty acids) 








V- 2H) 


C 1 ,(-2H) 






















Iodine 


Unsaponi- 


Item 


^(-28) 


C 16 ( - 2H) • 


C ia ( - 2H) 


W-w 


C 18 (-6H) 


C 20 (-2H) 


c 20 (-UH) 


C 20 ( - 8H) 


C 22 (-2H) 


c 22 (-ioh) 


value 


fiable 


nunt>er 


-OLi 


0g) 


cm). . 


[ cuq 


(15). 


(16) 


___l!7)__ .... 


(18) 


(19) 


(20) 


(21) 


(22) 


( 23 ) 


(2U) 




















31/0,9 










Percent 


80 


— 


— 


oa 


2-7 


Ui.l* 


9^ 


0.6 


3.6 


0.14 


— 


MM 


6ii. 2 


MM 


a 




— 


— 


— 


56.1 


9.2 


.6 




— 


♦U 


M_ 


MM 


MM 




b 


— 


— 


— 


— 


1*1*. 1* 


7-8 


.5 


— 


— 


.b 


MM 


MM 


MM 


MM 


c 


***“ 


— 


(i) 


(1) 


(2) 


(2) 


(2) 


(1> 


(1) 


( 2 ) 


mm 




(1) 


MM 


d 










56.1 




















81 


**"• 


— 


— 


■ — 


7.8 


.5 




— 


.h 


mm 


MM 


6U*2 


MM 


& 


N*-* 


— 


1 — 


— 


55.0 


8.1 


' .5 


— 




.U 


Mm 


MM 


6U.0 


MM 


b 








— 


51.1 


9.0 


.7 




— 


.3 


— 


““ 


62.ii 


M- 


c 










51.8 


8.6 


















82 


— 1 


— 


— 




— - 


— 


— 


— 


MM 


MM 


MM 


MM 


a 


— 


*— 


— 


— 


1*1*. 7 


20.2 


— 




— 


— 




MM 




MM 


b 


— 


— 


— 


— 


55.0 


13.6 




— 


— 


.1 


MM 





MM 


MM 


c 


— 


— 


— 


— 


5 7.5 


21.2 


— 


— 


— 


.1 


_ 





MM 


MM 


d 







— 


— 


56.8 


11.9 


— 


— 


— 


.1 


— 


MM 


— 


— 


6 


— 


— 


— 




56.6 


Hi .3 









.1 




1 — | 


MM 




t 


— 


-- 


— 


— 


1*6.1 


20.9 


— 






Trace 


MM 


MM 


mm 


mm 


g 


" 








52.5 


9-5 


— 






.1 


MM 


— 




MM 


h 






























83 


— 


— 


— 


— 


58.5 


1.U 


— 


— 





Trace 


— 





MM 


MM 


a 


— 


— 


— 


-- 


58.7 


2.0 


— 


— 


— 


Trace 


— 


— 


MM 


MM 


b 


— 


— 


— 


— 


58.5 


1.3 


— 


— 


— 


Trace 


— 








M- 


c 




— — 


*•— . 




(2) 


(2) 


— 


— 


— 


(2) 


— 


— 




MM 


d 










1*0.5 


3U.5 


. 1 * 






.1 










QU 

a 


— 


— 


— 


— 


1*0.9 


37.2 


.5 


-m 


— 


.1 


— 


— 




MM 


b 


— 


-- 


— 


— 


37.8 


31.9 


.2 


— 





.1 


MM 


MM 


— 


MM 


c 






— 


— 


(3) 


(3) 


(2) 


— 


— 


(3) 


— 


— 


— 


~ 


d 










51*. 1* 




















85 


— 


-- 


— 


— 


7.0 


— 


— 


— 


.1 


MM 


Mm 


_ 


MM 


a 




— 


— 


— 


60.6 


19.6 


— 


-- 


— 


.1 




— 


— 


— 


b 










58.8 


1.6 


















86 


— 


— 


— 


.8 


— 


— 


.2 


MM 


0.3 


'll 63.3 


^ 1 


a 




~ 




2*0 


59.7 


3.5 


.U 






.1 


•M 


.2 


%J 61*. 1* 


< 1 


b 


— 


— 





1,2 


59*9 


9.1 


.5 




, , 


.1 






5/ 73.1* 


< 1 


87 

a 


” 


“ 




.9 


1*9.9 


2.5 


.1 




*~“ P 


— — 


MM 


— 


V 50.6 


< 1 


b 




__ 


__ 




1*8.0 


11.0 


.6 






. 1 * 


_ 




6l*»0 


♦ 1| 


88 

a 


— 


— 


— 


— 


56.2 


Hull 


.6 


— 


— 


.u 


MM 





72.8 




b 


— 


— 


— i 


— 


1*2.1* 


6.6 


.5 


— 


— 


.3 


MM 


-M 


51.1* 


MM 


c 




— 


— 




(32) 


(32) 


(5) 


— 


— 


(5) 


M- 


— 


(33) 


(1) 


d 


— 


— 




— 








— 






MM 


MM 


M— 


, r . 


89 








27 / 1.6 








s. 




J 










— 


— 


— 


28.3 


5.2 


— 




20.0" 






— 


MM 


90 




































52.3 


8.U 


















91 


— 


— 


— 


— 


• 6 


— 


— 


.3 


MM 


— 


61.8 


MM 


a 




— 


— 


— 


52.0 


8.3 


.6 


— 


— 


.2 


MM 


MM 


61 . 1 * 


MM 


b 






— 


— 


51.2 


8.3 


.6 




— 


♦2 


— 


— 


61.0 


— 


c 










50.6 


8.0 


















92 


— 




— 


—— 


.7 


— 


— 


.2 


MM 


MM 


59.7 


MM 


a 


— 


— 


— 


— 


1*3.6 


7.7 


.6 


— 


— 


.2 


MM 


1 MM 


53.0 


mm 


b 








— 


1*9.6 


8.6 


.7 


— 




.2 


— 


— 


60.1 


— 


c 






























93 


— 


— 


— 


— 


1*7.6 


11.0 


.5 





wtmm 


.6 


rl ^ 


- T . |T 


66.0 


,, , 


a 


— 


— 


— 




1*5.1 


12.U 


.U 


— 




.6 


MM 


MM 


66.2 


MM 


b 










1*9.8 


9.8 


•5 




**— 


.6 


MM 


— 


65.6 


MM 


c 


_ , 




_ 


_ 


1*8.1* 


8.5 


.li 






.6 






62.0 




>32 

a 


— 


— 


— 


— 


1*2.9 


10.7 


.3 


— 


-r- 


.5 


M. 


MM 


60.5 




b 








— 


1+6.1* 


8.2 


.U 




— 


*U 


•— 


— * 


59.2 


— 


c 



NOTE: Values based on single lots unless otherwise indicated. Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated® 

f 5/ Based on total fatty acids instead of total fat. 

Degree of unsaturation unknown. 

Includes 0.2 percent C 2 o(** 6 H) # 



f yij Reported as " <<[ C^"* 

Mostly commercial samples. 

Includes Cgo - 8 atu r a ted acids. 



Table 1.— Land animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — Continued 



ia 



Item number and description 


Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 


Iodine 

value 

(23) 


Unsaponi- 
f fable 

(21*) 


Item 

nunber 


c u 

(1) 


°6 

_(?) 


°8 

cal 


c 

10 

o i). ... 


c 

12 

-- 


° Hi 
(6) 


°16 

(7) 


C l6 
. ('§) 


c 

20 

(9) __ _ 


Total 

(10) 


C 10 { - 2H) 
(11) . 


C^H) 

(12) 


C iu ( - 2H) 

(13) 


C 1 6 (-2H) 

(li() 


C i 8 ( ’ 2H) 

(15) 


C ia ( - Ui) 

(16) 


C .(-6H) 
18 

(17) 


C 20 ( -2H) 

(18) 


c 20 (-to) 

(19) 


C 20 ( - 3H) 

(20) 


C 22 (-2H) 

(21) 


c 22 ( -i° h) 

(22) 




















































Percent 






Porkj Swine (Sus acrofa) —Continued 






















































Stored cuts —Continued 




















































9h 


Hogs fed a maintenance diet: 


















































9U 


9U X 


Butt: 


















































% 


a 


Before storage * 




— 


— 





MM 


mm 


mmm 








1(0.8 


— 


— 


— 


— 


1(7.3 


11.0 


0.1* 


— 


— 


o*5 


MM 


MM 


65.1* 


— 


a 


b 


After 60 days at 33° F. (0.6° C.) 


— 


— 


— 


— 


— 


— 


mmm 







39.1 


«— 


— 


— 


— 


1*9.1 


10.6 


.5 


— 


— 


.6 


— 


— 


66.8 


-M 


b 


c 


After 179-501 days at U° F. 




— 


— 


— 


— 




— 


m 


— 


36.9 


— 


— 


— 




53.7 


8*8 


.1* 


— 


»— 


.1* 


MM 


— 


66.2 




c 




(-15.6° C.). 




















































9h 2 


Loin: 


















































91*2 


a 


Before storage 




















Jtli*7 


MM 


— — 






1*3. lv 


10.9 


.3 






,5 


MM 


MM 


61. 6 


MM 


a 


b 


After 60 days at 33° F. (0.6° C.j 




mm 


„ 




mm 


•*_ 


r . 1TT1 






44.4 


— 


— 


— 


M- 


1*6.0 


8*7 


.5 


— 


— 


.5 


— 


M- 


60.0 


MM 


b 


c 


After 1*79-501 days at 1*° F* 


— - 


— 




_** 


MM 













1(7.2 


— 


— 


— 


— 


1*1.0 


11*0 


.5 


— 




•5 


— 




59.6 




c 




(-15.6° cl). 




















































95 


Swine tissue fat 




















1(6.0 




** _ 




mtwm 


35/1*3.5 


10*1 








r 




__ 


, [ 


MM 


95 


96 


Puma (Fells concolor): 














































96 


a 


Abdominal (from puma kept in captivity)*. 


— . 


— 






MM 


h.l 


21*. 2 


10.5 


0.8 


39.6 


— 


— 


0.9 


U.6 


39.5 


8*6 


3.6 


25/3.2 


— 


— 


— 


— 


69*7 


0.6 


a 


b 


Body (from wild puma) 


— 


— 


— 


— 


— 


1.3 


22. h 


26.9 


3.7 


5U.3 


— 


— 


•— 


12.6 


26.2 


2*3 


— 


HA. 6 


— 


— 


— 




38.8 


1.3 


b 




Rabbit (Oryctola^us cuniculus): 




















































97 


Domes treated": 












































t 






97 


a 


Interscapular fat 


— 


— 





-m 


2.1* 


3.3 


29.0 


h.O 





39.2 


— 


0.1 


l.h 


26/6.9 


36.7 


11.8 


2.0 






i.r 






66.3 


MM 


a 


b 


Perinephric fat 











.4 


5.5 


30.5 


5.o 





1*1. 1* 


— 


— 




W5-9 


31.9 


16.3 


3.1 






l*li>v 






72.3 


MM 


b 


93 


Wild, male: 
























- 


r ,n 1 n 








\ 






98 




Glycerides : 




































\ 




> 


V - . 


-■* 








a 


Abdominal cavity 


— 


— 






M- 


1.6 


22.2 


6*1* 


*8 


31.0 


— 


— 


.1 


1**1* 


13.1 


9*2 


Ii0.5 




i3 v (-l.W) 




-X 




— 


.2 


a 


b 


Kidney * . 


*~ 


— 


— 




MM 




22. U 


12*0 


m- 


34.4 


— 


— 


— 


1.3 


17.9 


l.h 


21**1 


11*. 9 (-5.2H) 




— 




— 


23*1 


b 


c 


Liver * 


— 


— 




— 





-«* 


19.8 


18.0 


*6 


38.1* 


— 


— 


— 


.6 


11-5 


13*1 


11.0 


21.8 (-5.8H) 




3.6 i 


(-5.8H) 


Mm 


13.9 


c 


d 


Longissimua dorsi muscle 


— 


— 


— 


— 


-- 


— 


lii.o 


8.7 


1.3 


21*. 0 


— 


— 


— 


8.0 


21.5 


8.3 


19.8 




18.1* (-6.3H) 




— 




MM 


20.3 


d 


99 


Wild, female: 


















































99 




Glycerides: 




















































% 


Abdominal cavity 


— 


— 


— 


«- 





1.6 


22.2 


5.3 


.7 


29.8 


— 


— 


.1* 


U.1 


12.8 


10.7 


1*2.2 




Trace 




— 




— 


*5 


a 




Kioney * * 


— 


— 


— 






1.7 


21.2 


2,1* 


u.u 


29.7 


— 


— 


— 


U.5 


25.5 


5*7 


30.0 




1**5 




— 




— 


12.7 


b 


c 


Liver 


mm 


mm 






MM 




21.3 


8.9 


2*9 


33.6 


— 


— 


Trace 


3.2 


13.9 


16.1* 


17*6 


13.3 (-6.0H) 




1.9 ' 


(-6. OH) 


— 


18.5 


c 


d 


Longissimua dorsi muscle 


— 


— 


— 


— 


~ 


— 


18.2 


8.0 


1.1 


27.3 


— 


— 


— 


1*.2 


21.6 


6.8 


23*1: 


13.5 (-3.7H) 




— 




— 


16.2 


d 


.00 


Wild, male: 


















































100 




Phospholipids : 




















































a 


Kidney 









«... 


MM 


,**, 


20.3 


6.0 


3.5 


29.8 


— 


— 


— * 


1.1 


18.3 


16.8 


U.3 




20.1* (-5.5H) 


9.3 ! 


(-5.5H) 


— 


— 


a 


b 


Liver 


— 


— 




— 







10.3 


13.1 


18.5 


41.9 


— 


— 


— 


1.3 


6.1* 


22*7 


6.8 


18.2 (-5.2H) 


2.6 


(-5.2H) 


— 


— 


b 


c 


Longissimua dorsi muacle 


— 


— 


— 


— 


— 


— 


21.2 


5.5 


9.8 


36.5 


— 


— 


— 


5.2 


23.1 


7.8 


3.6 




16.1 (-3.8H) 


7.7 


(-3.8H) 


MM 


MM 


c 


.01 


Wild, female: 


















































101 




Phospholipids: 




















































a 


Kidney 


— 


mm 








, 




18.3 


6,6 


7.3 


32.7 


— * 


— 


— 


Trace 


18.7 


15.1 


9.2 




18.3 (-lt.l*H) 


6.0 


(A.llH) 


— 


MM 


a 


b 


Liver 




mm 


— * 


m— 







11.1 


26*8 


9.1 


1*7.0 


— • 


— 


— 


1*1 


9.7 


21*. 7 


7.6 




9.8 (-6.0H) 


— 




MM 


MM 


b 


c 


Longissimua dorsi muscle * 









. T . 


_ _ 


rtm 


19.1 


7.8 


8.3 


35.2 


— 


— * 


— 


3.5 


19.7 


12.3 


3*1 


20.0a(-5.6H) 


6,2 x 


(-5.6H) . ^ 


MM 


— 


c 




Reindeer: 






























? 
















.02 


American (Rang if er species unknown), body 


— 


— 


— 


— 


— 


6.7 


35.0 


20.5 


.7 


62.9 




— 


— 


— 


36.8 


— 


— 


— 


— 


— 


— 


— 


— 


.k 


102 




and kidney fat. 




















































.03 


European (Rangifer tarandus), bone marrow. 


— 


— 


— 


— 


— 


5.0 


26.5 


12.6 


— 


1*1*. 1 


- 


— 


— 


- 


51*. o 


2.0 


- 


— 


— 


— 


— 


— 


— 


— 


103 


-0U 


Sausage: 


















































101* 


a 


Frankf urters ******* r T 






**~ 




I 


1.1 

♦7 


25.0 

25.1* 


n*5 

9.3 


■i 


38.0 

36.8 


MM 


_ . 


* _ 


3.3 


1*7.1* 


7.9 


.5 


2.1 


30/ 0.5 


.3 


MM 


MM 


MMM 


MM 


a 


b 


Luncheon meat (cooked specialty sausage) 










**_ 


• *. 
*2 


1*2 


— 


— 


— 


3.5 


1*6.0 


7.3 


*1 


3*0 


W/ .7 


.k 


— 


— 


— 


MM 


b 


c 


Luncheon meat (canned sausage) 


— 


— 


— 


— 












1*0.0 


— 


— 


— 


— * 


5o.o 


9.0 


.6 


— 


— 


.1* 


— 


— 


6l.l* 




c 




Sheep (Ovls aries): 






















































Lamb: 




















































.05 


Bone fat * 


— 


— 


— 


— 


29/ .9 


4.9 


18.9 


8*3 


.3 


33.3 


— 


— 


1.2 


5.5 


51*. 7 


3*9 


1*5 


- > - 


— 


Trace 


— 


MM 


-M 


— 


105 


.06 


Chop: 


















































106 


a 


Raw 


mm 






**-. 




— _ 








58*3 


— 


— 


— ■ 


— 


39.0 


1*7 


*7 


— 


M. 


*3 


MM 


MM 


39.2 


M. 


a 


b 


Pan broiled * 


— 


— * 










__ 


„ _ 






59.5 


— 


— 


— 


— 


37.8 


1.7 


*7 


— 


— 


.3 


— 


— 


38.1* 


— 


b 


c 


Dripping 


— 


— 


— 


— 


— 


— 


— 


— 


— 


59.3 


— 


— 


— 


*— 


37.9 


1*7 


.8 


— 


— 


*3 


— 


MM 


38.6 


MM 


c 


01 


Leg: 


















































107 


a 


Raw * 


— 


mm 












. _ 




_ Bl 


55. U 


*— 


— 


— 


— 


1(1.1 


2.2 


.9 




MM 


«U 


— 


— 


1*2.6 


Mm 


a 


b 


Roasted 


— 





Mm 






_ , 


__ 






58.7 


— 


— 


— 


— » 


37.lt 


2.6 


.9 


— 


MM 


*1* 


MM 


— 


1*0.5 


Mm 


b 


c 


Dripping 


— 


— 


— 


— 


— 


— 


— 




— 


56*3 


— 


— 


— 


— 


1*0.2 


2.0 


.7 


— 


mm 


*3 


— 


— 


1*0.8 




c 



NOXEx Values based on single lots unless otherwise indicated* Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated* 

25/ Reported "as eicosenoic, includes all unsaturated acids higher than C^g". 

26/ Includes minor amounts of C^^t-UH) and C^(- 6 H)* 

Tf/ Degree of unsaturation unknown* 



2 9/ Reported as "lauric and lower"* 

30/ Includes 0*1 percent C 2 q(- 6 H)* 

3^/ Includes 0*1* percent vaccenic acid* 



Table 1.— Land animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 19$b — Continued 



li3 



Item number and description 



Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 






























C 12 ( -2K) 
























Iodine 


Unsaponi- 


Item 


c b 


C 6 


C 8 


c io 


°12 


C l2j 


C 16 


°18 


C 20 


Total 


C 10 (-210 


V 2H) 


C (-2H) 
16 


C _ (-2H) 
10 


C M (-U» 


C 18 ! - 6H) 


C (-2H) 
20 


c ("W 
20 




0 (-8H) 

20 


C 22 (-2H) 


c 22 (-ioh) 


value 


fiable 


nuirber 


. .... dL . 


..(2) 


(3) 


_ a). .. 


(5) 


(6) 


_ . (71 


(B) . 


(?) 


. .cio) 


(11) . 


__(12) 


(13) 


(11*) 


(15) 


06) 


(1?) 


(18) 


(19) 




(20) 


(21) 


(22) 


(23) 


(2li> 




















































Percent 


108 

108^ 

a 


— 


— 


— 


— 


— 


— 




— 


~ 


1*9.1 


_ 


— 







1*1*. 7 


5.6 


0.1* 




MM 




0-3 






52.3 




■ — 


— 




■ — 


— 


— 


— 


— 


— 


Bo. 9 


— 


— 


— 


— 


51.1* 


6.9 


.1* 


— 


— 




-a 




— 


6o. a 




b 






“*■ 


— 


— 


— 


— 


— 


— 


1*5.1 


— 


— 


— 


— 


1*9.1* 


U-7 


.3 


— 


*— 




.5 


— 


— 


55.5 


— 


c 




















1*5.3 
































108 2 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 




— 


1*8.6 


5.U 


,e 


— 


— 




.3 


— 


— 


55.7 


— 


a 


— 






— 




— 


— 


— 


— - 


1*2.3 


— 


— 


— 


— 


50.7 


6.2 


X 


— 


— 




.a 


— 


— 


59.2 




b 












— 


— 


— 


— 


1*8.2 


— 


**“ 


— 


— 


1*5.1 


5.8 


.1* 


— 


— 




-5 


— 


— 


53.8 


— ■ 


c 




















































109 




















53.1 










1*2.7 






















109! 










— 


— 


— 





— 






— 


*— 


3.5 


.5 


— 


— 




.3 






a6.9 


— < 


a 


— 


— * 




— • 





— 


— 




— 


52.1 




— 


— 


*— 


13.8 


3-U 


.1* 


— 


— 




-3 


— 


— 


a7.6 




b 










— 




— 


— 


— 


52.9 


— 


— 


— 


— 


1*2.0 


it. 2 


.3 


— 






.6 


— 


— 


ae.i 


— 


c 




















1*8. o 
































109? 


— 




— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


1*7.5 


3.8 


.5 


— 


— 




.3 


— 


— 


51.7 




a 








— 




— 


— 


— 


— * 


1*8.7 


— 


— 


— 


— 


1*7.3 


3.3 


•1* 




— 




-a 


— 


— 


50.8 


— 


b 






““ 














52.0 


— 




— 


— 


1*3.6 


3-6 


.1* 


— 


— 




.3 






ae.o 


— 


c 














27.8 




1.5 


59.9 


































““ 




— 


— 


— 


2®9 


27.7 


— 




o.h 


2.7 


33.0 


3.U 


— 


o76: 




— 




no 














































% 






m 
















2U.6 




50.6 
































ni! 




— 


— 


— 


— 


2.9 


22.1 


1.0 




— 


.h 


3-5 


1*0.7 


3.1 


.7 




— 




1.0 




— 







a 


— * 


— 


— 


— 


— 


2.9 


22.5 


26.5 


1.6 


— 


— 


— 


.h 


3.8 


1*1.6 


3.3 


.9 








1-2 




— 


— 


— 


b 


“ 


— 


— 


— 


— * 


2.9 


21.8 


22.6 


.U 


— 




— 


.3 


3.2 


39.8 


3.0 


.5 








.8 













c 




“ 








(2) 


(2) 


(2) 


(2) 


" 


*— 




(2) 


(2) 


(2) 


(2) 


(2) 


— 


— 




(2) 


— 


— 


— 


— 


d 


— 













1.0 


25.2 


20.U 


.6 


1*7.2 


t t 




.1 


.7 


l*l*.l 


3.9 


.8 








3.2 










1112 

a 


— 


— 


— 


— » 


— 


1.U 


26.1 


21.6 


.8 


— 


— 


— 


.2 


.8 


1*5.1 


iw2 


1.1 




— 




3.3 


— 


— 






b 


•— 


— 


— 


— 


— 


.6 


2lu3 


19.1 


.3 


— 


— 


— 


Trace 


.6 


1*3.1 


3.6 


.6 









3-2 










c 






““ 


— 


— 


(2) 


(2) 


(2) 


(2) 


— 




— 


(2) 


(2) 


(2) 


(2) 


(2) 


— 


— 




(2) 


— 




— 




d 


— 






— 




li.6 


2l».6 


30.5 


— 


59.7 


- 


— 


— 


— 


36.0 


iu3 


— 


— 


— 




— 


— 


- 


- 




112 


— 


— 


— 


— 


— 


— 


— 


— 


— 


51.7 


— 


— 


- 


- 


36/1*0.6 


7.7 


— 


— 


— 




— 




— 


— 


— 


113 












1*6 


15.7 






31.6 
































na 


— 


— 




— ■ 


— » 


13.3 


1.0 


— 


— 


.2 


5-2 


36.8 


9-U 


3.2 


12.8 






.8 


— 


— 


76.7 




a 


— ■ 


— 


— 


—• 


— 


— 


16.0 


10.1 


2.2 


28.3 


— 


— 


— 


U-8 


1*1.3 


7.6 


3.0 


11.9 








3.1 




75-U 


^4 


b 








* — 


“■* 


1-3 


19.7 


10.8 


1.2 


33.0 




— * 


.5 


3.9 


1*7.0 


10.7 


♦ 8 


25/ h.l 


— 




— 




— 


73-0 


0.1* 


c 
















2iu6 




1*9.3 
































n 5 


— 


— 


— 


— 




1*0 


22.5 


1.2 




— 


.6 


7.1 


38.9 


U-l 












rnm 






.1 


a 










““ 


3.0 


26.8 


10.7 




1*0.5 


— 


— 


.6 


26/6.0 


38.1 


6.2 


6*8 

/ 


25/ 1.8 
\ 






— 


— 


♦— 


70.5 


-a 


b 










o-5 


3.U 


18.2 


3.8 


.5 


26.1* 




0.1 


1-1 


U.l 




57.9 V (-2.7H) 




1.1*' , (-3.1*H) 




— 


— 




.6 


116 


— 


— 


— 


— 


— 


1.8 


26.1 


5.5 


— 


33.1* 


— 


— 


— 


11.7 




1*0.0 (-3.1H) 




U». 8 (-5. OH) 






— 


93-3 


1-9 


117 


— 


— 


— 


— 


— 


6.6 


21.8 


15.5 


1.9 


1*5.8 


— 


— 


3.5 


18.0 




31.1* (-3.7H) 




1.3 (-8.6H) 




— 


— 


76.6 


3-0 


ns 


__ 


•M. 




0.8 


10.2 


9.U 


17.2 


7*0 


i.U 


1*6.0 






.9 


9.9 




32.1* (-2.6H) 




10.8 (-6.2H) 








73.5 


.8 


n9 

a 






***- 


— 


— 


8.2 


16.7 


5.6 


3.5 


31*. 0 


— 




Ini* 


13-6 




38.0 (-3.1H) 




10.0 (-6.5H) 






— 


89-2 


2*2 


b 


— 


— 


— 


3-5 


lit* 2 


7.2 


15.2 


6. 3 


— 


1*6.9 


— 


— 


2.6 


10.9 




39. iu(-2H) 














— 


U9.9 




c 






























/ \ 


r~ n T 






V 













108 

10 % 

a 

b 

c 

108 2 

a 

b 

c 

109 

10 ?! 

a 

b 

c 

109 2 

a 

b 

c 



Sheep ( Chris aries ) —Continued 
Lamb —Continued 
Stored cuts: 

Lambs fed a fattening diet: 

Leg: 

Before storage * . 

After 100 days at 33° F.(0.6° C.) 
After 1025 days at h° F.(-l5.6°C.) 

Shoulder: 

Before storage 

After 100 days at 3 3° F.(0.6° C.) 
After 1025 days at U° F« (-15.6^.) 

Lambs fed a maintenance diet: 

Leg: 

Before storage «... 

After 100 days at 33° F* (0.6° C.) 
After 1025 days at k° F.(-l5.6°C.) 

Shoulder: 

Before storage .« 

After 100 days at 33° F. (0.6° C.) 
After 1025 days at h° F.(-l5.6^*) 



110 

in 

m i 

a 

b 

c 

d 

in 2 

a 

b 

c 

d 

112 

103 



Mutton: 

Body fat (from Indian sheep) 



Loin chop: 

Adipose tissue: 

Selected value «»*».»...•♦•»*♦♦•»* 

Maximum . • . . . . 

Minimum ... 

Samples ♦•....♦number** 



Muscle tissue: 

Selected value * 

Maximum 

Minimum * * 

Samples * number*. 



Tallow ♦.*. 
Tissue fat 



llU Snake, depot fat: 

a Diamond ( Python spilotes ), India 

b Python (P. molurus ), India 

c Python (P. reticulatus ), England 



115 Tiger ( Fells tigris ): 

a Body, India * 

b Groin (from tiger kept in captivity) 



116 Toad ( Bufo arenarum ), carcass fat 

n? 

118 



Turtle, Bea, depot fat: 

Dark sea turtle (Lepidochels olivacea), 
Mexico. 



11 9 



a 

b 

c 



Dull sea turtle (Caretta caretta) . 
Mexico. 

Green turtle ( Chelon nyda s )i 

Mexico, summer 

Mexico, winter 

New Guinea 



NOTE: Values based on single lots unless otherwise indicated. Degree of unsaturation unknown for grouped fatty acids unless otherwise indicated® 

25/ Reported "as eicosenoic, includes all unsaturated acids higher than C.g n . 

36/ Includes minor amounts of C^(-UH) and 
36/ Includes 3*6 percent vaccenic acid® 



Table 2.— ‘Aquatic animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1 955 



hh 



Saturated fatty acids (weight percentage of total fatty acids) 



Item number and description 


C 5 

(l) 


°10 

(2) 


°12 

(3) 


c ik 

(k) 


C 16 

(5) 


C 18 

(6) 


C 20 

(7) 


Total C 
(8) 


1 Angler (Lophius piscatorius) liver. 








h.9 


9.6 


1.3 




15.8 


North Sea. 

2 Aruiado (Pterodoras granulosus) 








2.6 


27.8 


10. h 


0.9 


kl. 7 


mesentery, Argentina. 

3 Bhakur (Catla buchanani) body. 








2.9 


28.9 


6.5 




38.3 


India. (FW7~ 

h Boga (Leporinus af finis) mesentery. 








2.6 


23.6 


7.8 


.6 


3k. 6 


Argentina. 

£ Carp (Cyprinus carpio) body and head 








3.7 


li.6 


1.9 




20.2 


tissues* (FW) 

6 Carp (Ctenopharyngodon idellus) 
grass-feeding, Singapore: 
a Mesentery 








1.9 


lk.7 


2.5 




19.1 


b Muscle * 


— 


— 


— 


1.5 


13.6 


2.5 


— 


17.6 


c Muscle «... 


— 


— 


— 


2.6 . 


18.0 


1.9 


— 


22.5 


7 Carp (^jrpophthalmicthys molitrix) 


— 


— 


— 


.8 


21.3 


1.1 




23.2 


mud-feeding, body, Singapore. (FW) 
8 Carp (itrpophthalmicthys nobilis) mud- 










17.0 


6.0 




23.0 


feeding, bocty, Singapore. (FW) 

9 Cod (Gadus morrhua) liver oil, North Se* 









l.h 


12.3 


1.5 




15.2 


10 Cuttle-fish (Ommastrephis solani 




0.1 


o.5 


3.6 


13.6 


h.8 


.3 


22.9 


pacificus") viscera oil, dried, 
Japan. 2/ 

11 Dolphin, species unknown (immature 
sample ) s 

a Body blubber 


3/ 3.2 




1.0 


7.2 


8.6 


.8 




20.8 


b Head blubber 


5/13.9 


— ■ 


2*h 


12.5 


11.6 


.h 


— 


k0.8 


12 Eel (Anguilla vulgaris) body, 

Scotland (2 studies): (FWM) 
a Selected value 








h.3 


17.6 


2.1 




2k. 0 


b Maximum ...» 


— 


— 


— . 


U.3 


17.8 


2.5 


— 


— 


c Minimum 


— 


— 


— 


h.3 


16.6 


1.7 


— 


— 


d Samples number* « 




— 


— 


(3) 


(3) 


(3) 


— 


— 


13 Eel (Anguilla vulgaris) body (effect 
of high-and low-fat diets) 
Scotland: (FWM) 

a Control 








U.3 


17.8 


1.7 




23.8 


b Fresh water, lh° C.j diet: 








6.14 


17.1 


1.3 




2k. 8 


herring, 20.7£ fat content, 
c Fresh water, 23° C,; diet: 








6.0 


16.5 


1.1 




23.6 


herring, 20. 7£ fat content, 
d Sea water, lli° C*; diet: 








U.8 


17.6 


2.6 




25.0 


shelled mussels, l.l£ fat 
content* 

lh Eel (Anguilla fluvia tills) smoked 

(mi) 


— 


— 


— 


— 


— 


— 




lk.l 


15 Eel (Conger vulgaris). North Sea: 
a Liver 








5.2 


19.2 


.h 




2k. 8 


b Peritoneum 


— 


— 


— 


1.8 


18.8 


.9 


— 


21.5 


16 Fish body (comparative analysis): 
a Brown trout (Salmo trutta) (FW).., 








3.1 


19.0 


h.5 




26.6 


b Halibut (Hippoglossus hippoglossus ) 


— 


— 


— 


h.O 


lk.8 


.7 


— 


19.5 


C Lampern (Petronyson f luviatilis ) (FWM* 


— 


— 


— . 


9.5 


17.6 


.7 


— 


27.6 


d Sea trout (Salmo trutta) (FWM) ... 




— 


— 


2.2 


17.0 


h.o 


.h 


23.6 


e Turbot (Rhombus maximus) 


— 


— 


— 


3*h 


15.1 


2.1 


— 


20,6 


17 Fish liver (comparative analysis): 
a Angel (Squat ina angelus) 




_ 


_ 


l.h 


lr’.O 


2,0 


„ 


20. k 


b Catfish (Anarhichas lupus) 


— 


— 


— 


1.5 


17.9 


2.3 


— 


21.7 


c Pollack (Gad us pollachlus) 





— 




2.1 


13.0 


l.h 


— 


16.5 


d Ratfish (Chimaera monetrosa) ..... 


— 


— 


— 


— 


8.k 


7.2 


1.3 


S/17.3 


e Spotted dogfish (Scyllium canicula) 

f Turbot (Rhombus majdniusy 




— 


— 


1.7 


15.7 


3.3 


— 


20.7 


— 


— 


— 


7.6 


lk.9 


.8 


— 


23.3 



Unsaturated fatty acids (weight percentage of total fatty acids) 



(9) 



C 16 (-2H) 

( 10 ) 



C l6 (-6H) 

( 11 ) 



C 18 (-2H) 

( 12 ) 



c l8 (-l*H) 

(13) 



C 18 (-6H) 

(Hi) 



C (-8H) 
18 

(15) 



C (-2H) 
20 

( 16 ) 



C (-kH) 
20 

(17) 



C (-6H) 
20 

( 18 ) 



C . (-8H) 
20 

(19) 



C (-10H) 
20 

( 20 ) 



C (-2H) 
22 

( 21 ) 



C (-UH) 
22 

( 22 ) 



C (-6H) 
22 

(23) 



a (-8H) 

22 

( 21 *) 



C (-10H) 

22 

(25) 



C (-12H) 
22 

( 26 ) 



C (-2H) 

2l» 

(27) 



C (-10H) 

2k 

( 28 ) 



Iodine 

value 

(29) 



Unaa- 

ponifi- 

able 

(30) 



Item 

number 



O.h 

.6 

.2 

.6 

1.0 



.2 

1.5 
• 7 

.6 



1.7 

1.2 



h.7 

2.7 



.1 

•1 

Trace 

(3) 



Trace 



.6 



1.5 



.u 



.k 

Trace 

.1 

.3 



12.1' (-2. OH) 

7.8 (-2. OH) 

2?.3 (-2.7H) 




io.5 



0.2 



17. 8 '(-2". OH) 



3Cu9 v (-3.3H) 
1*0.0 (-2.3H) 
17.9 (-2.5H) 
3k. 1 (-2.6H) 
k5.8 (-3.2H) 



8.0 


(-2. OH) 


6k. 6 


(-3.7H) 


6.7 


(-2. OH) 


6k. 0 


(-k.9H) 


22.9 


(-2. IK) 


k5.7 


(-3.0H) 


17.1 


(-2.1H) 


k9.5 


(-3.0H) 


9.5 


(-2.0H) 


5k. 0 


(-3.6H) 




25.7, 


.(-3.3H) 



5.8 



.1 



lk.3 



6.2 



0.k 



9.8 



1/25.9 
1/25. k 



9.1 (-2.2H) 

9.2 (-2.2H) 
8.8 (-2.2H) 

(3) 



9.2 (-2.2K) 

6.9 (-2.kH) 

8.3 (-2.2H) 
9. k (-2.2H) 



2U.1 (-3.3H) 
15.0 (-2.8H) 



37.8 (-2.6H) 
39. k (-2.5*0 

28.9 (-2.6H) 
(3) 



38.k (-2.kH) 

31.9 (-3. OH) 

33.9 (-2.8H) 
kl.6 (-Z.kH) 





A 


^ 


k/35-1 


33.0 


17.8 


k. 


v 


* 



1 / 18.0 

\/ 6.2 



11.5 (-2.6H) 
6.5 (-2.6H) 
10.9 (-2.1H) 

8.8 (-2.U0 

8.9 (-2.6H) 



6.5 (-2.0H) 
11.7 (-2.2H) 
10.9 (-2. OH) 
1/2.5 

" k.O (-2.2H) 
21.k (-2.1H) 



See alphabetical listing for other fish 






37.5 (-2. OH) 
k0.6 (-2. IK) 



38.3 (-3.9H) 
23.8 (-3.0H) 

35.3 (-2.6H) 

26.3 (-3. OH) 
21.7 (-3.kH) 



20.7 (-3.0H) 
k6.8 (-2.6H) 
3k.2 (-2.7H) 
50.6 (-2.2H) 
25.3 (-3.0H) 
27.1 (-2.5H) 

■ A- . 





'(-5.9H) 


9.7 


(-3.6H) 


7.5 


(-5.7H) 


lh. 3 


(-5.6H) 


15.2 


(-6.9H) 


7.6 


(-6.0H) 


10.2 


(-6.kH) 


8,2 


(-6.5H) 


9.6 


(-6.7H) 


13.5 


(-6.8H) 


27.3a (-5.5H) 



i5.9'(-3.6h) 

10.1 (-9.0H) 
5.7 (-8.1H) 



y -5 



Trace 



20.5 



18.6 (-6.5H) 

12.7 (-5.5H) 



20.6 (-5.8H) 
20.8 (-5.6H) 
20.1 (-6. OH) 
(3) 



20.1 (-6. OH) 

22.2 (-S.kH) 

22.6 (-5.5H) 

16. k (-5.3H) 



— \ 



12. k (-5.6H) 
18.3 (-5.kH) 



15.0 (-7.8H) 
26.9 (-5.2H) 
15.3 (-6.5H) 
19.7 (-6.6H) 
26.6 (-6. OH) 



21.9 (-6.0H) 
12.0 (-6.kH) 
25.k (-5.kH) 
19.6 (-2.9H) 
2k. k C-6.kH) 
lk.0A(-6.1H) 



1.3 



1.3 



8.k (-9.7H) 
8.5 (-9.3H) 
7.3 (-10. 2H) 
(3) 



8.5 (-9.3H) 

lk. 2 (-7.5H) 

ll. 0 (-7.0H) 

7.6 (-9.1H) 



\r 



6.9 (-8.1H) 
13. k (-8.kH) 



8.2 (-10.1H) 
23.3 (-6.5H) 
10.7 (-10. 3H) 
19.0 (-9.2H) 
21.9 (-7.7H) 



30.5 (-10.2H) 

5.9 (-8.2H) 
13.0 (-6.5H) 

7.9 (-3.5H) 
2k. 8 (-9.2H) 
12.7 a(-6.7H) 



V 0.5 





21*9 


a(-7.Uh) 






— 


— 


3.5 


6.2 


h.h 






V 1,1 








5.9 (-7.6H) 
2.6 (-7.2H) 







Trace 

2.0 (-10. OH) 



y 2.5 



1/ 1.9 

1 / 2.1 

Trace 



162.3 

68.3 

97.9 

93.5 

122.9 

130.0 

lk9.7 

118.8 

121.2 

129.3 

177.7 

197.5 



136.0 

82.3 



118.8 

119.0 

118.5 

( 2 ) 



119.0 

lk0.k 

137.6 

llk.l 

133.3 



109. k 
lkl.7 



pet. 

1.0 



.5 

3.5 

.7 

2.0 

k.k 

2.k 

9.5 

h.5 



2.2 

7.5 



.h 



2.5 

.7 



3 

h 

5 

6 

a 

b 

c 

7 

8 
9 

10 

11 

a 

b 

12 

a 

b 

c 

d 

13 

a 

b 



Hi 



15 

a 

b 

16 
a 

b 

c 

d 

e 

17 

a 

b 

c 

d 

e 

f 



NOTE: FW indicates a fresh water animal; FWM indicates an animal which is both marine and fresh water; undesignated is the marine animal. 

Values based on single lots unless otherwise stated. 

1/ Degree of unsaturation unknown, 

2/ A widely used Japanese food, 

3/ Branched-chain fatty acid, isov aleric. 

U/ Includes 0.3 percent Iso oleic. 

5/ Includes O.h percent er* 



Table 2. —Aquatic animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — Continued 



US 



Saturated fatty acids (weight percentage of total fatty acids) 





Item number and description 


°5 

(1) 


C 10 

(2) 


C 12 

(3) 


c l4 

(4) 


c 16 

(5) 


C 18 

(6) 


c 20 

(7) 


Total 

(8) 


18 


Grouper (Epinephelus aeneus) tissues. 


— 






5.2 


11.3 




_ 


16.5 


19 

a 


Africa. 

Haddock (Melanogrammus aeglefinus) flesh: 
Cholesterol esters 










8 


6 




lii 


b 


Lecithins 


— 


— 


— 


— 


18 


7 


2 


27 


c 


Triglycerides 


— 


— 


— 


Trace 


li: 


7 


— 


21 


20 


Haddock (Melanogrammus aeglefinus) liver. 


— 


— 


— 


14.3 


lii.l 


*3 




18.7 


21 


North Sea. 

Halibut ( Hippoglossus vulgaris) liver. 








3*9 


15*1 


.5 




19.5 


22 


North Sea. 

Herring (Clupea harengus): 

Body (Iceland) * 


_ 


_ 


_ 


7*1 


11*7 


.8 


.1 


19.7 


23 

a 


Body plus head and bones (North Sea): 
Month caught: 8/ 

April 








8*0 


15*7 


*2 




23.9 


b 


June 


— 


— 


— 


7*3 


16.7 


Trace 


— 


2b. 0 


c 


June 


— 


— 




7*5 


12.3 


.1 


~~ 


20. b 


d 


July 


— 


— 




8.3 


; 12.1 


.3 


— 


20.7 


e 


October 


— 


— 


— 


7*3 


13*0 


Trace 


— 


20.3 


f 


October 


— 


— 


— 


6*6 


13*7 


.5 


— 


20.3 


6 


April 9/ 


— 


— 


— 


5*3 


12.U 


*6 


— 


13.8 


2k 


Oil completely hydrogenated (Japan)... 


— 




— 


2.1 


20*3 


3b* b 


29.2 


10/100.0 


25 


Visceral fat (Irish Sea) 


— 


— 


— 


5*3 


15*7 


2.8 


.3 


2b. 6 


26 

a 


Jacopever (Sebastichthys capensis). 
South Africa: 

Body 








2.6 


13*8 


1.3 


11/ .2 


18* b 


b 


Head 


— 


— 


— 


2.6 


16*3 


2.1 


HI/ .8 


21*3 


c 


Intestines 




— 


— 


3*0 


lb.b 


2.2 


ii/ 


19.7 


d 


Liver 


— 


— 


— 


1.2 


11.6 


3.9 


U/ *b 


17.1 


27 


Maas banker (Trachurus trachurus) body. 







O.b 


7*3 


13*1 


2.0 


•b 


12/ 23.8 


28 

a 


South Africa* 

Menhaden (Erevoortia tyr annus ) , 

North Atlantic: 

Body 








6*8 


15*5 


3.1 




25.1) 


b 


Commercial oil 


— 


— 


— 


8.3 


lb*9 


b*7 


— 


27.9 


29 

a 


Nain (Cirrhina mrigala), India: (FW) 

Body *.***♦•».•• * 








1.9 


21. b 


3.1 




26.4 


b 


Viscera * 


— 


— 


— 


5*7 


20.1 


5-7 


T5 


32.0 


30 


Pala (Hilsa iliaha) body, India 






— 


5.3 


23.5 


8.9 


Trace 


37.7 


31 


Perch (Perea f luviatilis ) muscle. 








3.5 


12.5 


2.0 




18.0 


32 

a 


Scotland (FW). 

Pike (Esor lucius), Scotland: (FW) 
Mesentery ***** 








2*9 


15*0 


Trace 




17.9 


b 


Muscle * 


— 


— 


— * 


b*7 


13.2 


.5 


— 


18.4 


33 


Pilchard (Sardina ocellata) body. 


— 








6.7 


17. b 


2*1 


.b 


14/ 26.9 


3b 


South Africa* 

Pilchard (Sardinops caerulea) body. 








5.1 


lb.b 


3.2 




22.7 


35 


Pacific* 

Pimelodus albicans mesentery. 








3*2 


22.6 


8.I4 


.6 


31). 8 


36 


Argentina: 15/ (FW) 

Plankton crustacea: 

Copepod (Calanus finmarchicus) 








8.3 


10,6 


1.3 




20.2 


37 


Copepod (Cyclops atrenuus) (FW) 


— 


— 


— 


5*9 


15*6 


1.0 




22.5 


38 


Zooplankton (Daphnia galeata) (FW) ... 


— 


— 


• 9 


3.5 


13.0 


1.7 


— 


19.1 


39 


Zooplankton (Diaptomus gracilis) (FW) 


— 


— 


— 


2.6 


1 20.0 


1.6 


— 


24.2 



C U (-2H) 
(9) 



C 16 (-2H) 

( 10 ) 



C l6 (-6H) 

( 11 ) 



C 18 (-2H) 

( 12 ) 



C l8 (-(fH) 

(13) 



C 18 (-6H) 

(14) 



Unsaturated fatty acids (weight percentage of total fatty acids) 
C 



18 (-8H) 

(15) 



(-2H) C„(-4H) 



20 ' 

( 16 ) 



20 ' 
(17) 



C 20 (-6 H ) 

( 18 ) 



C 20 ( - 8H > 

(19) 



l C 20 ( ' 10H) 

( 20 ) 



C 22 (-2H) 

( 21 ) 



c 22 (-i»h) (C <30 (-6H) 



( 22 ) 



22 ' 
(23) 



C 22 (-8H) 

( 214 ) 



c 22 (-ioh) 

(25) 



C 22 (-12H) 

( 26 ) 



C 0 ,(-2H) :„,.(-ioh) 



21 

(27) 



' 21 )' 

( 28 ) 



Iodine 

value 

(29) 



Unsa- 

ponifi- 

able 

(30) 



Item 

number 



2*6 



6/16. b 



13*8 



I9.b 



7.9 



1/ 1.0 



.5 



1.2 



.6 
.3 
• 5 
.8 
.2 



l.b 



2.3 

.9 

1.9 

.6 

2.8 



.1 

5.8 

3.7 

h.2 

1.3 

1.1 



.5 

.8 

1.9 



.it 

1.6 

2.9 

2.8 



1/Ux 

12.1) (-2. OH) 

18.7 (-2. OH) 

11.8 (-2.UH) 



1).6 (- 
7.5 (- 
7.0 <- 
6 . 1 ) (- 
h.9 (- 
1).9 (• 
1).7 (■ 



2.6H) 

2.7H) 

3.0K) 

3.t)H) 

2.7H) 

2.8H) 

3.0H) 



10.5 (-2.5H) 



12 . 1 ) (• 
11.3 (- 
13.1 (■ 
13.5 (■ 



2. OH) 
2. OH) 
2. OH) 
2. OH) 



llj.l (-3. OH) 



20 (-3.UH) 

11) (-t).2H) 

26 (-Ij.OH) 

30.5 (-2.6H) 
31). I) (-2. OH) 

19.6 (-3.5H) 



22.2 (-2.9H) 
21.1 (-3.3H) 
21.1 (-1). 8H) 
21.0 (-1).5H) 

20.7 (-1).2H) 

16.3 (-3.6H) 

17.8 (-3.9H) 



31.8 (-2.6H) 



28.5 (~2.1)H) 
30.3 (-3.0H) 

30.6 (-2.5H) 
1)6.3 (-2.3H) 

19.0 (-3.8H) 



1 


\ 


f 


—A 


\ 


14.1 

1 


0.8 

. / 


15*7 

1 


3.6 


1.9 

t 



'(-2. OH) 



32.6 ( 



JlA. 



■2.2H) 

•2.2H) 



31.1 y (-3.9H) 



29.5 (-3.6H) 

2L M =h M 



2.5 



12.9 



iZ Lllii. 



9.0 



19.4 1-2.0H) 


1)0.5 (-3.2H) 


20.2 (-2. OH) 


42.4 (-3.4H) 


20.8 (-2. OH) 


38.4 (-2.8H) 


15.0 (-3.5H) 


19.8 (-4.1H) 


11.7 (-2. OH) 


17.7 (-3.3H) 


7.3 (-2.0H) 


50.5 (-2.4H) 


11.8 (-2.4H) 


16.8 (-5.1H) 


30.3 (-3. OH) 


25.2 (-5.2H) 


21.1 (-2. OH) 


1)4.9 (-5.0H) 


15.7„(-2.0H) 
— n 


3li.6^(-4.5H) 



5.1i 



2.9 



5.0 



6.2 



2.8 



29 


(-6.1H) 


35 


(-7.6H) 


26 


(-7. OH) 


29.3 


(-5.9H) 


13.8 


(-5.5H) 


25*9 


(-5.2H) 


22.0 


(-3.9H) 


27*3 


(-4.8H) 


30.0 


(-5.2H) 


28.3 


(-5.5H) 


30.1 


(-4.6H) 


28.7 


(-1).4H) 


31.1 


(-4.3H) 


22.1) (-7.1H) 


21.6 


(-7.0H) 


18.8 


(-6.8H) 


19.7 


(-6.9H) 


12.7 


(-6.3H) 


19.4 


(-7.9H) 



1/17.5 

8.U (-5.6H) 



5.0 (~i).9H) 

Lai-4-M 



13.8 (-6.8H) 

15.1 (-6.7H) 
15.3 (-7.5H) 

25.8 (-9.4H) 

17.9 (-4.1H) 

5.9 (-5.5H) 

21). 5 (-7.8H) 
15.6 (-8.6H) 

12.1 (-8.0H) 

i^(- 7 . - . V0 - 



v 






37 


(-7.8H) 


2b 


(-10. 8h) 


13 


(-10. 8H) 


8.6 


(-7.3H) 


13*6 


(-7.6H) 


21.7 


(-1).3H) 


27*3 


(-4.2H) 


19.5 


(-5-7H) 


21.2 


(-4.8H) 


23.1 


(-4.6H) 


23.2 


(-4.3H) 


29.1 


(-4.1H) 


27.6 


(-4.8H) 


9.3 


(-10. 5H) 


16.8 


(-9.5H) 


15*5 


(-9.6H) 


12*3 


(-9.2H) 


7.5 


(-8.7H) 


20.7 


(-5.3H) 



1/10.8 

3.1) (-6*1)H) 

2.8 (-6. OH) 
=* 



7.1 (-9.2H) 

3.9 (-8. OH) 
6.3 (-7.5H) 

10.6 (-9.2H) 
13.8 (-8.5H) 

1.2 (-9.7H) 

25.1 (-8.1H) 

1/ 3.5 



1 / 1.0 

V 2.6 

y 2 *4 



.2 (-4. OH) 



1/ 13/ 4.0 



.5 






15.2 (-10.9H) 



168.5 

120.0 

140.0 



115.5 
11 ) 4.2 
154.3 

152.5 

138.6 
129.9 
li)7.9 

.5 

146.8 



161.5 



pet. 



a r~ 



0.7 

6.6 



2.3 



♦5 



18 

is 

a 

b 

c 

20 

21 

22 

23 

a 

b 

c 

d 

e 

f 

g 

2b 

25 

26 

a 

b 

c 

d 

27 

28 

a 

b 

29 

a 

b 



77.4 


— 


30 


131.7 


6.0 


31 


134.2 

145-9 


.1 

4.0 


32 

a 

b 


196.5 


1.6 


33 


183.9 


6.2 


3 b 


78.1 


4.5 


35 


177.6 


l §/ 32.0 


36 


236.2 


16/ZO.O 


37 


142.9 


1 § 62.3 


38 


153.8 


1 § A 7.5 


39 



M3TE: FW indicates a fresh water animal; FWM indicates an animal which is both marine and fresh water; undesignated is the marine animal. 

Values based on single lots unless otherwise stated* 



1/ Degree of unsaturation unknown* 

2ooraaric* 

?/ Gadoleic. 

fy June and July were months of intensive feeding. 
2/ Immature herring* 

10/ Includes 7.3 percent C22 and 6.2 percent 02^. 



A major ingredient of the diet is the copepod which has a high fat content* 



ll/ Includes C20* ^22 saturated acids* 

12/ Includes 0.6 percent 022* 

13/ Also 3.6 percent C26 and higher unsaturated acids. 



TE/ Includes 0*3 percent 832* 
1$/ An omnivorous freeh-water 
W Total saponifiable reported, 



An omnivorous fresh-water fish, less unsaturated than most fresh-water fish. 



Table 2.— Aquatic animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 Continued 
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Item number and description 



Saturated fatty acids (weight percentage of total fatty acids) 



Unsaturated fatty acids (weight percentage of total fatty acids) 



c 5 

(1) 


C 10 

(2) 


C 12 

(3) 


c ii, 

(U) 


C 16 

(5) 


°18 

(6) 


C 

20 

(7) 


Total 

(8) 


v® 

(9) 


C (-2H) 
16 

(10) 


C (-6H) 
16 

(11) 


V- 2 “> 

(12) 


c (-liH) 
18 

(13) 


C (-6H) 
18 

ow 


(15) 


C (-2H) 
20 

(16) 


C (-ItH) 
20 

(17) 


C (-6H) 
20 

(18) 


C (-8H) 
20 

(19) 


C (-10H) 
20 

(20) 


C (-2H) 
22 

(21) 


C (-ItH) 
22 

(22) 


C (-6H) 
22 

(23) 


C (-8H) 
22 

(21) 


C (-10H) 
22 

(25) 


cy-m) 

(26) 






















-i 


V 




4 














k . 












— 


— 


— 


2.9 


lli.3 


1.9 


— 


19.1 


1.5 


19.8V2.0H) 


lO.CM-3.2H) 






13.5M-7.1H) 




6 


?T(-9.1H) 










































V 
























" ‘ “ ”””\ 


/ 








f — 










/ 












— 


— 


— 


1.0 


llj.O 


38.0 


19.0 


17/99.1 


— 


— 


— 


— 


— 


— 




— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 




l.l 


13.3 


7.3 


.5 


25.5 


2.1 


18.8 


— 


33.2 


o*l 


1.7 




1.5 


— 


— 


6.7 


— 


3.1 


— 


— 


m— 


3.1 


— 


— 


— 


— 


1.7 


20*6 


11.1 


— 


36*1 


l.l 


9.2 


— 


33.2 


3.6 


3.6 


— 


7.5 


— 


-- 


5.1 


— 


— 


— 


— 


— 


— 






























t 




V 















































w 








V 








— v 




13.6 




3*5 


12*1 


1.7 




•*_ 


33.9 


18/ li.7 


1/27.2 




16.7 (-2.8H) 


— 




10.5 (-ii.8H) 




7- 


.0 (-L.9H) 


1.2 






lit. 9 


*6 


— . 


— 


16.7 


12.3 


1/U8.1 




I5.1i (-li.OH) 


— 




7.5 (-7.101) 






— 




20.8 




1*1 


X5.8 


7.5 


.2 




18.1 


1.6 


1/20.8 




15.2 (-2.6H) 


— 




9.1i (-L.5H) 




1.6 (-11.7H) 


— 






8.1 


8.2 


1*1 


— 


20.7 


l.l 


T/16.8 




50.1 (-3.6K) 


— 




7.6 (-5.UH) 






**- 




25.3 





1.6 


28.3 


l.l 







62.3 


is/ 3.2 


1/20.3 






9*3 (-2*6h) 


— 




lw9 (-U-9H) 






**- 






— 





— 


7.6 


5.5 


— 


13.1 


— 


V , 6>1 




U2.5 (-2.0K) 






27.3 (-5.1jH) 




11.0 (-6.5H) 


— 


— 


— 


1.6 


9.0 


1.2 


— 


llu 8 


.1 


1/16.5 




27.0 (-2.1iH) 






31.0 (-3.3H) 




10.6 (-5.UH) 








3*1 


21*2 


11*5 


.5 


36*6 


3.7 


8.1 


(-2.2H) 


32.2 (-3.3H) 


— 




12. lj (-5.2H) 




6.7 (-6.9H) 










1*6 


26.0 


11*6 


3.1 


15.3 


.7 


8.6. 


.(-2.7H) ... 


30.3 (-3.6H) 


— 




9.6 (-6.3H) 




5.5 (-9. OH) 


— 




— 


3.1 


18.6 


7.6 




29.3 


.9 


/ ' 1 

ill. 5 


0*7 

j 


li3.7 (-2.6H) 


— 




9.9 (-6.3H) 




1.0 (-9.7H) 








2.7 


10*9 


1*6 




15.2 


.7 


y 

12.3 (-2. OH) 


32.8 (-2.9H) 






25.8 (-5.7H) 




13.2 (-7.8H) 


— 


— 




3.6 


H.l 


2*3 


— 


20.3 


.1 


7.1 


(-2.1H) 


25.3 (-2.9H) 






28. 1* (-I1.6H) 




18.8 (-6.1H) 








3.8 


15.0 


2*0 




20.8 


.1 


1/10.6 




28.8 (-2.8H) 






23.5 (-5.5H) 




16.2 (-6.9H) 




— 


*— 


2.0 


lii.l 


.7 


— 


16.8 


— 


1/ 6.2 




27.3 (-2.7H) 


— 




26.9 (-1j.7H) 




22 


.8 (-7.1H) 




— 




2.3 


13.2 


1.0 


— 


16.5 


— 


1/ U.3 




27.3 (-2.7H) 


— 




25.8 (-5.3H) 




26.1 (-7.8H) 


_ 






5.0 


11.3 


1.1 




17. li 


.5 


1/ 9.1 




25.7 (-2.7H) 


— * 




26.5 (-I1.7H) 




20.8 (-6.100 




__ 





2*2 


12.5 


1.6 


— 


16.3 




1/ 7.7 




27.1 (-2.8H) 


— 




28.li (-ti.7H) 




20.5 (-6.8H) 


— 




— 


1.9 


10.0 


1.8 


— 


13.7 


— 


1/ 7.8 




28.5 (-2.6H) 






33.2 (-U.3H) 




16.8 (-6.UH) 


— 




*7 


2.7 


17.7 


3.3 


— 


2li.li 


3.1 


21.7 


(-2.3H) 


30.0 (-3.8H) 


— 




12.9 (-8.3H) 




9.9 (-10.2H) 


— 


— 


— 


2.7 


U.3 


5.0 


— 


22.0 


.7 


7.9 


(-3.0H) 


32.2 (-3.2H) 


— 




19.U (-6.7H) 




17 


.8 (-9.1tH) 








2.5 


13.3 


1*6 




17. ll 


.2 


11.0 


(-2. OH) 


30.5 (-3.5H) 






2i».6 (-7.5H) 




16.3 (-10. 7H) 


*** 






3.1 


16*0 


2.2 


__ 




*1 


12.6 


(-2. OH) 


36.7 (-2.9H) 


— 




28.7 (-7.2H) 




18.1 (-ll.UH) 









1*8 


11*2 


.5 





— , 


*1 


9.6 


(-2.0H) 


23.7 (-li.OH) 


— 




21.3 (-7-6H) 




15.0 (-11. 2H) 




- . 




(5) 


(5) 


(5) 





. 


(2) 


(5) 




(51 




— 




(5) 








(5) 




— 


— 


— 


1.0 


18.2 


28*9 


16.3 


22/67.11 








r 




1 N 


— 




— 


























56.6 






10.2 


3.2 








17.8 (-8. OH) 




12 


.2 (-10. OH) 




— 


— 


-r_ 


— 


— 


— 


15. c 


— 






58.7 


2.7 


— 


— 




9.6 (-8. OH) 




13 


.8 (-10. OH) 




— 


— 


— 


— 


— 




30.9 


— 


— 




31.5 


5.2 


— 


— 




15.1 (-8.0H) 




llt.3 (-10. OH) 






— 


— * 


-- 


— 


— 


39.0 


— 






31.9 


3.2 


— 


— 




13.6 (-8.0H) 




12.lt (-10. OH) 


— 




— 


— 


_ 


— 


— 


22.8 


— 






13.6 


1.6 


— 


— 




9.8 (-0o OH) 




19.2 (-10.0H) 


— 


— 








— 




31.8 








, 32.9 


1.5 


~~ / 






16.7 (-8. OH) 




15.3 (-10. OH) 


— 


— 


— 


*6 


10.0 


6.6 


io5 


18.7 


.1 


10.8 (-3.6H) 


56^M-l©U0 


— 




12.lt (-5.3H) 




1.3 (-6.1H) 


— 


— 


— 


1.5 


10*9 


21/3*7 


— . 


16.1 


— 


11.5 


(-2.7H) 




23.0 (-3.5H) 


— 




28.5 (-6.SH) 




20.9 (-8.1tH) 


































A 








A 






















^ -v 




A 






t 








\ 





V 2H) 

(27) 



C (-10H) 
2l| 

( 28 ) 



Iodine 

value 

(29) 



Unsa- 

ponifi- 

able 

(30) 



Item 

number 



10 Pollan ( Coregonus pollan ) muscle, 

Ireland (FW). 

11 Pollock ( Gadus pollachius ) liver oil 

completely hydrogenated, Alaska* 

12 Pomfret, black ( Strom&teus niger ) body. 

Coast of Bombay* 

13 Pomfret, white ( Str ornate us cincerus ) 

body. Coast of Bombay* 

H Porpoise ( Phocoena phocoena ) : 

a Body blubber * 

b Foetal body blubber 

c Head blubber * 

d Heart 

e J aw *******>•*.»•*#.*.....■«.«••.*• 

f Liver 

g Lunge 

15 Rohu ( Labeo rohita ), India: (FW) 

a Body * 

b Viscera 

16 Sabalo ( Prochi lodus lineatus ) muscle, 

Argentina! (PWT 

Salmon ( Salmo fialar ) : (FWM) 

17 Mature fish: 

a Liver 

b Mesentery * 

18 Mature fish (spawning), entire body 

minced exclusive of viscera. 19/ 

a Male * . 

b Male 

c Male 

d Female 

e Female 

f Female 

U9 Parr (young fish), entire body 
minced* 20/ 

50 Smolt (young adult not spawning), 

body eviscerated before mincing* 

5 1 Salmon ova (2 studies): 

a Selected value * * * • 

b Maximum * 

c Minimum * * 

d Samples * ***** number* • 

52 Sardine ( Sardinops melanostica ) oil, 

completely hydrogenated, Japan. 

53 Saury ( Colobis saira , Brevoot), 

Japan: <£?/ 

Date when caught for analysis 

(early to late season): 23/ 

a September 22, 1953 ... ♦ 

b September 30, 1953 * 

c October 5# 1953 

d November 3, 1953 . .... © 

e November 10, 1953 

f December 9> 1953 

g October 20, 1951 * 

51 Sea- anemone ( Anthopleura j aponlca 

Verrill) and other species, 

s undried, Japan* 



-/V_ 



0.3 (-8.0H) 



136.8 

105.3 

78*3 



88.8 
108*9 
61. 8 
121.3 
lit© 9 
175.0 
119.5 



16*3 



112.1 
119© 5 
161.1 
H5.o 
150*7 
139.0 

U8.5 



166.0 



187*2 
206*1 
171© 8 
(5) 

2.8 



122.7 

116.5 

118*7 

129*6 

156*9 

150*8 

136*5 

193.2 



pet. 

i©5 



2.1 

2.1 

2.1 

9.7 

3.6 

32.1 

15.0 



.2 

.2 

1.3 



*8 

1*3 

8*6 

.9 

1©3 

2.2 

5*o 

18.0 



7*5 

8.8 

6.3 

(5) 



10 

11 

12 
13 
ll 



a 

b 

c 

d 

e 

f 

g 



2£M©7 



15 

a 

b 

16 



17 

a 

b 

18 



b 

c 

d 

e 

f 

19 



50 

51 

a 

b 

c 

d 

52 

53 



b 

c 

d 

e 

t 

Z 

51 



NOTE: FW indicates a fresh water animalj FWM indicates an animal which is both marine and fresh water $ undesignated is the marine animal. 

Values based on single lots unless otherwise stated© 

1/ Degree of unsaturation unknown. 

17/ Includes 26.0 percent C22* and 1*1 percent 02^. 

18/ Trace of lauroleic acid present* 

19/ Samples of each sex in order of increasing emaciation resulting from spawning. 

?0/ Salmon eggs hatch in fresh water and young fish (parr) live as fresh water animals for 1 to l years* 



21/ Includes 18*8 percent C 22 and 1*2 percent 

22/ Saury is an important fish food in Japan, taking place of sardine. 

^3/ Each batch contained about 10 sauries, selected at random© Samples " a w through ”1” were analyzed spectrophotoraetrically, st c n g n by raethy leeter 
fractionation. 

21/ 0^8 aiad higher saturated acids* 

0 / Percent of sterol. Sterol consisted of sitosterol and monohydrid alcohols* 



Table 2*— Aquatic animals and their products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — Continued 



U7 



Saturated fatty acids (weight percentage of total fatty acids) 





Item number and description 


C 5 


c io 


C 12 


c n* 


C 16 


C 18 






(1) 


(2) 


(3) 


(U) 


(5) 


(6) 


55 

a 


Seal: 

Atlantic, Grey (Halichoerus grypus): 
Blubber *«,».#•• 








3*9 


11,0 


2.1 


b 


Tdvar 








3*7 

2.5 


io#5 
16. U 

10.3 
10. 6 


2*0 


c 


Milk 









2.8 

2.5 
U.U 
1.3 

7.6 

2.1 


56 

a 


Common (Phoca vitulina): 

Rluhhft-r, 








2.U 

2#2 


b 


Blubber, male 




— 





c 


Blubber, Newfoundland 








5*1 

,2 


10*7 

ll.U 

10.1 


d 


Liver, 


ui| 


— • 




57 


Crabeater (Lobodon carcinophagus ) 
blubber# 




— 


— 


U.7 


58 

a 


Elephant (Mrounga leonina) blubber: 
Body parte: 

Back 








3.9 

3.U 


9*6 
9*7 
9.7 
11.5 
11* b 


2.6 

2.5 

2.6 


b 


Belly 








c 


Neck 








3*3 

U.U 

5*2 


d 


Female f . t 


— 


Z- 


0.1 

♦3 


2.1+ 

2.U 


e 


Male 


— 


— 


59 


Leopard (ffcrdrurga leptonyx) blubber. 


— 


— 


— 


U*o 


7*U 


1.6 


60 


Sea urchin (Echinus esculentus) ovary, 
salted. 


— 


— 


— 


7.5 


15*0 


2.5 


61 


Shark egg (Heptranchias deani), Japan# 


— 


— 


— 


— 


— 


— 


62 


Shark liver: 

Basking (Cetorhinus maximus). 
South Africa# 


- 


— 


— 


2*1 


13.6 


3*2 


63 


Garcharinus limbatus, India. 


— 


— 


- 


3.6 


17.8 


9*2 


6U 


Care bar inns melanopterus, 
Arabian Sea, India# 




— 


Trace 


U.U 


18,5 


9.0 


65 


Garcharinus melanopterus (Khada 
mushi) India# 


— 


— 


— 


6.2 


16.9 


3*7 


66 


Cestracion blachii, India. 




— 


— 


2#5 


13.5 


7*1 


67 


Dogfish (Mustelus canis), Africa# 


- 


— 


— 


3*2 


15*7 


2.0 


68 

& 


Gale 0 cerda tigrinus, India (Bay 
of Bengal}: 

Mature shark, female 








3*0 

8.6 


25.1 

25.1 


13*3 

5*1 


b 


Embryos of 12 males and 6 females# 


— 




— 


69 


Hiragashira (Scolidon laticaudus) 
oil completely hydrogenated, 
Japan# 




— 




1#9 


20 


33 


70 


School (Galeorhinus australis). 
New Zealand# 


— 


— 


— 


2#3 


16.1 


U.7 


71 

a 


Scymnorhynus lichia 

In mixture with Centrophorus 
granulosus, Lepidorhinus 
equamoeus, and Epniopterus 
spinax# 


— 


— 


— 


1*2 

1.0 


Hi. 6 
13*2 


3*6 

1.3 


72 


Seven-gilled (Heptrancbias 

pectorosus), South Africa# 


— 


— 


— 


1.6 


16*6 


6*9 



20 

(7) 



Total 

( 8 ) 



Unsaturated fatty acids (weight percentage of total fatty acids) 



V 2H) 

(9) 



C 16 <-2H) 

( 10 ) 



Ci 6 (-6H) 

( 11 ) 



c i 8 (- 2H ) 

( 12 ) 



C lfl (-UH) 

(13) 



C 18<- 6H) 

(ll*> 



C (-8H) 
18 

(15) 



C (-2K) 
20 

( 16 ) 



c (-UH) 
20 

(17) 



C (-6H) 
20 

( 18 ) 



c (-Oh) 
20 

(19) 



C (-10H) 
20 

( 20 ) 



C (-2H) 
22 

( 21 ) 



C (-1*H) 
22 

( 22 ) 



C (-6H) 
22 

(23) 



C (-8H) 

22 

(2b) 



C (-10H) 
22 

(25) 



C (-12H) 
22 

( 26 ) 



C (-2H) 
21 * 

(27) 



C (-10H) 
21 * 

(28) 



Iodine 

value 

(29) 


Unsa- 

ponifi 

able 

(30) 


Item 

number 


162.2 


pet. 

0.5 


55 

a 


163.9 


30.0 


b 


•0*6.2 


1.5 


c 


1)*0.0 


.1 


56 

a 


11*5.1* 


.3 


b 


135.8 




c 


175.0 


9*0 


d 


165.3 


.U 


57 


115.5 




58 

« 


111*. 8 


~U 


b 


lll*.l* 


— 


c 


152.9 




d 


136.1* 


— 


e 


130.2 


.2 


59 


— 


28/72.6 


60 


ll*l*.l* 


11.7 


61 


— 


— 


62 


112.1* 


5*6 


63 


- 


.2 


6U 


93.9 


U.6 


65 


H*6.5 


11*9 


66 


— 


— 


67 


88.5 


.1 


68 

a 


57.7 


.9 


b 


— 


— 


69 


— 


— 


70 




12.0 


71 




13.3 


a 


— 


— 


72 



0.1 



.3 

•3 

.6 

.1 



.2 

.3 

.2 



.2 



3.6 

3.2 

1.8 

1.1 

2.3 

1.3 
20 



.8 

1.2 



1.3 



17.1 

16.2 
22.0 



15.5 

17.5 
17.7 

19.5 

16.9 



16.3 
15.9 
15.8 
18 . 1 * 

19.3 

13.2 

25.0 

21. I* 

29/26.1 

33.8 

33.7 

27.9 

25.1, 

20.9 

1*3.2 

38.8 

30100.9 

31 / 21 *. 0 



32/20,3 
16.7 



33/28.0 



2.7 

1.6 

1.7 



2.9 

2.2 

1.8 



3.2 



1.5 

1.2 

1.2 

1.3 

1.7 

2.1 



1/ 17.5 

15.5 (-2.2H) 
12.7 (-2.2H) 



25.7 (-2.1H) 

20.3 (-2.1H) 
10.5 (-2.1H) 

8.6 (-2.0H) 

19.3 (-2.3H) 



(-2. OH) 
(-2.1H) 
(-2. OH) 
13.0 (-2.1H) 
Hi. 5 (-2.1H) 



10.7 

10.6 

11 . 1 * 



12.7 „(-2.1H) 



1/ 32.2 

30.8 (-2.7H) 

36.6 (-2.3H) 



32.6 (-2.7H) 

33.7 (-2.1*H) 
39.6 (-2.1*H) 
27.9 (-2.UH) 

30.3 (-3. OH) 



39.9 (-2.2H) 
39.9 (-2.2H) 
1*1.6 (-2.2H) 

33.0 (-2.i*H) 

35.1 (-2.7H) 

L2.3.(-2.2H) 



6/ 10.0 



25.0 

60.8 



-12£. 



26/25.0 



.5 

.6 

2.8 

1.3 

•7 

1.7 



. 1 * 

.2 



11.9 (-2. OH) 
/v 



7.1 
12.8''(-2.1H) 

17-2 (-2. OH) 



10.0 

6/ 12.6 



7.8 (-2. OH) 
18.0 (-2. OH) 



5.7 (-2. OH) 



3.7 (-2.0H) 
3.5 (-2.0H) 



12.8 (-2.3H) 



17.2 



2.0 



18.8 



19.9 ’(-I*. OH) 



23.1* 

26.7 

25.1* 



7.0 

. 1 * 

ll*.l 



17.5 

21*. 0 



11.0 (-2. OH) 






23.6 (-2.6H) 
38.2 (-2.1H) 



27.6 (-2.3H) 



29.1 (-2.0H) 
35.1* (-2.1H) 



30.3 (-2.5H) 

r\ 



/U_ 



1/ ll*.0 

16.5 (-5.7H) 

13.6 (-6.6H) 



12.1 (-5.9H) 

13.6 (-7.2H) 

17.6 (-5.6K) 

23.7 (-6.2H) 

19.2 (-7.9H) 



17.1* (-2.2H) 
17.9 (-2.2H) 
17.3 (-2.2H) 
20,6 (-5.9H) 
18.8 (-5.1*H) 



1/ 15.9 

18.1 (-10.6H) 
13.1* (-11.2H) 



11.2 (-11. OH) 

12.2 (-11. OH) 

10.6 (-9.3H) 

20.3 (-11. OH) 

10.6 (-10. 0H) 



ll*.2 (-7.5H) 
ll*.5 (-7.1*H) 

12.7 (-7.8H) 

13.7 (-10.8H) 
10.6 (-10. OH) 



15.5 (-5.6H) 
3.9 (-1*.1*H) 



19.0 (-li.5K) 



10.6 (-2. OH) 
16.1* (-2.2H) 



15.6 (-5.1lH) 

A 



9.3 (-10.5H) 



22.3 (-6.5H) 



25.9 (-2.1H) 
15.8 (-2.3H) 



13.0 (-8.7H) 





22/15.0 

s. 


— 






■■ — 1 1 -\ 

. .. j 


/- 1 — 

v 


— 




— 


U.7 


\ 

> 


V 

23.2 (-U.0H) 

K 


20.0 


(-3.6H) 


/ , 

15.1* 


— 


— 


3.2 


V 

j 


V — ■■■■■■ 

V 


— 


— 


— 


1*8 


j 


5£^(-8.6h) 


7.3 V (-9*9H) 


l*.l* 

2/ 2.3 

V 


2.3 


2.2 

v 


2.7 

3*1 

2*7 


> 

1*5 

1*2 

/ 


/ 

\ 


— 


— : 


V 


1.5 

5*3 

10.9 


.1 

2.9 

/ 



-\/~ 



y 0.6 

1*3 (-11.0H) 



2.1 (-10.9H) 



5.6 (-5.9H) 



1*.3 (-11.0H) 



.5 (-U.OH) 



10.0 (-2.0H) 

12.0 (-3.0H) 



1.1* (-10. OH) 

/V 



NOTE; FW indicates a fresh water animal; FWM indicates an animal which is both marine and fresh water; undesignated is the marine animal# 
Values based on single lots unless otherwise stated# 

1/ Degree of uns&turation unknown# 

0/ Zoomaric* 

7/ Gadoleic# 

£5/ Highly uneaturated acids# Includes tri- and tetra-, and CgQ pentaenoic# 

^7/ Mainly eicosenoic and docosenoic# 



28/ Steroid 68 percent (mainly cholesterol) and provitamin D 1|,6 percent# 
29/ Includes 3# 2 percent C 22 and 0#l4 percent 

f Includes 20 percent C ? 2 and 6 percent 02^* 

Includes 0#2 percent 622 ■ 

32/ Includes 0#1 percent C 22 « 

33/ Includes 1#6 percent 022* 






Table 2,— Aquatic animals and their productsi Composition and characteristics of fats based on technical literature for period 1920 -1955 — Continued 



M 



Item number and description 



Saturated fatty acids (weight percentage of total fatty acids) 



5 

(1) 



10 

( 2 ) 



12 

(3) 



Hi 

(b) 



16 

(5) 



18 

(6) 



T 



20 

(7) 



Total 

(8) 



Unsaturated fatty acids (weight percentage of total fatty acids) 



V 2H > 

(9) 



C 16 (-2K) 

(10) 



Pl6 ( - 6H) 

( 11 ) 



C ie ( - 2H) 

( 12 ) 



v-w 

(13) 



C 18 (-6H) 

(lb) 



c l8 (-8H) 
(15) 



C 20 (-2H) 

( 16 ) 



C 20 (-bH) 

(17) 



C 2 £-6H) 

( 18 ) 



c 20 (-8n) 

(19)' 



c 20 (-ioh) 

( 20 ) 



C 22 (-2H) 

( 21 ) 



c 22 (-ba) 

( 22 ) 



C 22 (-6H) 

(23) 



C 22 (-8H) 

(2b) 



c 22 (-ioh) 
(25) 



C 22 (-12H) 

(26) 



C 2l} (-2B) 

(27) 



C 2b ( " 10H: 

( 28 ) 



Iodine 

value 

(29) 



Unsa- 

ponifi- 

able 

(30) 



Item 

nuntoer 



73 

a 

b 

c 

Ik 

75 

& 

b 

76 

77 

76 

79 

80 



81 

ft 

b 

c 

82 

a 

b 

83 

b 

c 

d 

e 



8U 

a 

b 

85 

86 

a 

b 

c 

87 

88 

a 

b 

c 

d 

89 

a 

b 

c 

90 

91 



Shark liver— Continued 

Soupfin ( Galeorhlnus gale us ) , 
South Africa: 

Fat females 

Thin females *♦* 

Foetuses .**•♦*♦ 



Spi!\y ( Echinorhlnus spinosus ) , 
South Africa. 

Tiger ( Galeocerdo cuveri), Indian: 
Arabian Sea , . * 



Bay of Bengal * . 

Waghbeer ( Galeocerdo tlgrinus ), India. 

White ( Carcharodon carchariaa ), 

France. 

Sprat ( Clupea sprattus ). head and 
body tissues, North Sea. 

Sting-ray or fan fish ( Dasyatis aki jel ) 
liver, China. 

Stockfish ( Merluccius capensis ) liver. 
South Africa. 

Sturgeon ( Acipeoser sturio ). 

North Sea: (FW) 

liver 

Pancreas 

Peritoneal cavity 



Tunny ( Thunnus cri entails ): 
Liver (Formosa) * 

liver (Japan) . ■ 



Tunny (Thynnus thynnus}, North Seat 

Flesh 

Heart 

Liver 

Pyloric caeca 

Spleen 



Whale t 
Antarctic i 

Blubber 

Blubber (partly hydrogenated) .... 



Bottle-nose ( Berardlus bairdli ) 
head and jaw, Japan. 

Beaked, Pacific ( Berardlus bairdli ), 
Japan: 

Blubber 

Liver 

Viscera 

Finback, Antarctic, oil completely 
hydrogenated, Japan® 

Firmer ( Balaenoptera physalus ) , 
milk fat: 

Selected value 

Maximum 

Minimum 

Samples number.. 

Sperm ( Physeter catodon), Japan: 

Bone 

Head cavity 

Large intestine 



Whale (species unknown) oil, coast 
of USA. 

Whitefieh, Astrakhan ( Coregonus sp. 
salmonidae) body, USSR (FW) 



21.2 



.6 

6.7 



0.U 



31.9 



(1) 



2.5 

22.7 

l.b 



3*3 

3.5 

3.3 

3.9 



3.3 

1*5 

.9 



6.0 



1.U 



3.0 

b.5 

7.1 



2.0 

5*0 



b*2 

3. a 



9.2 

6.3 

8.2 



ii.O 

1.3 
5*1 

6.3 



6.h 

10.0 

2.U 

(U) 



6.7 
15*3 

5.7 

U.5 



17*7 

17.3 

18.5 

20 . k 



2U.9 

23.6 

21.5 

12.6 

18.7 

18.6 

17.9 



19.2 

16. k 
lh.O 



26.0 

19.0 



16.6 
25.0 
17.9 
18 . h 
21.0 



15.6 

18.2 

6.1 



lw5 

17.9 

3.7 

35*6 



16.0 

17.6 

lti.O 

(k) 



9.6 

3.9 

12.0 

11*5 



1.6 

3*6 

2.2 

6.9 



11.1 

1U.5 

6.3 



.9 
k h.9 
1.9 



1.1 

.8 



U.0 

7.0 



3.5 

3*0 

8.9 

2.7 

7.0 



1.9 

2.U 

1.1 



1.3 

lh.0 

1.0 

31.1; 



3.3 

3.7 

2.9 

(U) 



2.U 

.3 

1.U 

2.5 



0.7 

1.2 

*5 



23.3 
/26.0 
35/2U.6 



.3 31/31.7 



1.2 

.3 

6 . 1 * 



11 / .5 



.6 



Trace 



19.9 



.5 

.8 

.3 

(2) 



bO. 9 

39.9 

35.1 

12.6 

25.6 
63.5 

21.7 



22.2 

22.0 

21.9 



32.0 

31.0 



26.3 

28.0 

26.8 

2b.5 

28.0 



27.3 

26.9 

68.8 



10.1 

33.2 
10.5 

38/98.9 



26.9 



21.8 

b8.9 

20.5 

18.5 
2b. 0 



0.5 

1.0 

.7 

1.6 



35/1.1 

.2 

Trace 



.1 



.b 



.6 



2.5 

3.7 

3§/3.b 



2.1 

1.2 

35/3.0 



1.3 

2.b 

.5 

(b) 



39/ 3.8 
Wlb.8 

W 



-^iV. 



9.b (-3.1H) 
8.6 (-2.0H) 
6.3 (-2.0H) 

11.9 (-2. OH) 



11.2 (-2.6H) 
10.9 (-2. OH) 

7.1 (-2. OH) 

28.2 (-2.0H) 



1/19.5 

l/21.b 

1 / 23.8 



1 / 17.0 



1/16.2 



11.8 (-2. OH) 



6.0 (-2. OH) 



6.2 (-2.7H) 
b.O (-2. OH) 
3.b (-2.5H) 

6.3 (-2.7H) 
7.0 (-2.0H) 



13.9 (-2.1H) 
13.3 (-2.0H) 

7.6 (-2. OH) 



9.3 (-2.0H) 
?.b (-2. OH) 
10.9 (-2.0H) 



7.2 (-2.7H) 

8.1 (-2.8H) 

6.2 (-2.7H) 

(b) 



23. b (-2. OH) 
13.0 (-2. OH) 
12.2 (-2. OH) 



10.9 

36.6 



O.b 

io.5 



29.0 V (-2.9H) 



8.3 18.9 



25.3 (-3.7H) 
23.1 (-2.6H) 

17.5 (— 3.bH) 

25.6 (-3. OH) 



19.6 (-3.9H) 
23.3 ^(-2.6H) 



2.b 



19.3 



2.$ 



32.6 V C-3.3H) 



39.6 (-2.7H) 

36.7 (-2.9H) 

35.8 (-2.9H) 



28.0 (-2. OH) 

30.0 (-2. OH) 



26.0 (-3.2H) 

26 f-3.bH) 
23.5 (-2.8H) 
21.9 (-3.7H) 

27 (-3.1H) 



37.2 (-2.bH) 
38. b (-2.6H) 

10.3 (-2.0H) 



26.9 (-2. OH) 
30.1 (-2.bH) 
29.7 (-2.0H) 






30.6 (-2.8H) 
37.2 (-2.8H) 

26.6 (-2.bH) 
(b) 



26.3 (-2. OH) 
7.1 (-2.0H) 
33.5 (-2.2H) 



1/36.5 



b7.6 



b.2 



13.6 



2b.b (-8.CH) 
17.2 (-6.5H) 
20.9 (-3.3H) 

I5.b (-6.6H) 



22.3 (-7. OH) 
11.6.(-5.8H) 



1.7 

3.1 






19.3 (-7.1H) 



11.8 (-7.1H) 

lb. 5 (-6 . Oh) 

12.1 (-7.bH) 



10.0 (-8. OH) 

20.0 (-8. OH) 



23.5 (-5.5H) 

25.0 (-5.bH) 
28.2 (-5.5H) 

25.5 (-5.5H) 

22.0 (-5.bH) 



12.0 (-7.1H) 
n.b (-5.6H) 

5.0 (-2. OH) 



38.5 (-2.1H) 
37/28.1 (-6.0H) 

39.5 (-2.1H) 



19.0 (-7.bK) 

21.5 (-6. OH) 

17.6 (-7.6H) 

(b) 



19.5 (-2.2H) 
2.b (-2. OH) 

26.6 (-2.7H) 



1/16.0 



22.7 



3.1 






15.9 (-10.3H) 

17.5 (-9.0H) 

25.5 (-10. 6H) 

13.9 (-8.1H) 



b.8 (-10.6H) 
12. 2,(-8.bH) 



6.3 



.3 



\ r 



10.9 V (-7.1H) 
b.8 (-10H) 
12.0 (-9. OH) 



6.9 (-10. OH) 
5.b (-9.1H) 
5.8 (-8.6H) 



23.0 (-10.0H) 

22.0 (-10. OH) 



18.0 (-6.8H) 

17.0 (-7.5H) 

18.1 (-7.bH) 
21.8 (-6.2H) 

1/16.0 



7.1 (-9.bH) 
6.3 (-9. OH) 

1 / .8 

13.1 (-2.6H) 
6.3 (-2.0H) 



15.0 (-10. 7H) 
15.9 (-11. OH) 
lb. 6 (-10. 9H) 

(b) 



1/ b.b 

5.5 (-2.7H) 
l/lO.O 

b2 / 7.3 (-10. OH) 
a 



1.2 (-10.0H) 
3b/ 6.b (-10.0H) 
~ b.6 (-10.0H) 



1.9 (-11. OH) 
Trace 



2.3 (-7.0H) 



1/1.5 



70.8 



150.7 



93.0 



125.0 

119.6 

126.5 



175.6 



3b. 0 



87. b 
120.6 
80.3 



I6b.7 

177.3 

lb9.0 

(b) 



83.2 

50.1 

80.6 

121.6 



~\r 



pet. 



2.5 

7.1 

8.7 



11.2 

.9 

8.0 



1.6 

.7 



17.8 



bO.l 

15.5 

3b. 1 



1.1 

1.8 

.7 

(b) 



28.1 

b7.9 

19.2 

.7 



73 



b 

C 

Ik 

75 

a 

b 

76 

77 

78 

79 

80 
81 

a 

b 

c 

82 

a 

b 

83 

a 

b 

c 

d 

e 

8U 

a 

b 

85 

86 

a 

b 

c 

87 

88 



b 

c 

d 

89 

a 

b 

c 

90 



91 



JCTE: FW indicates a fresh water animal; FWM indicates an animal which is both marine 

Values based on single lots unless otherwise stated® 



and fresh water; undesignated is the marine animal* 



Degree of unsaturation unknown® 
Includes O.U percent C22* 

Includes CgQ - C22 saturated acids® 
Includes 0*2 percent C22» 

Includes 0.1 percent C22* 

Also 0.2 percent C2£(-10H). 

Also 0.1 percent Ci2("2H). 



36/ Also h*0 percent Ci2(-2H). 

37/ Includes C20 and C22 unsaturated acids® 

38/ includes $.2 percent C22 and 0.5 percent. 

39/ Also 0.8 percent 

UO/ Also 13*8 percent 

kl/ Also 0.2 percent C^-aH). 

k2/ Also 3*3 percent undetermined. 



Table 3. — Plants and plant products; Composition and characteristics of fats based on technical literature for period 1920 - 1955 
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Item number and description 


Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 




Iodine 

value 

(21*) 


Unsapon- 

ifiable 

(25) 


Item 

number 


°6 


C 8 

(2) 


°10 

(3) 


c 12 

(10 


C H* 

(5) 


C 16 


C l8 
.. (7) 


c ao 

(8) 


C 22 

(9) 


°* 

(10) 


Total 

(11) 


c i2 (-2h) 

(12) 


V 2H) 

(13) 


C 1 6 (-2H> 

(no 


0 18 (-2H ) 

(15) 


C l8 (-l*H) 

(16) 


Ci 8 (-6H) 

(17) 


C 20 ( " 2H) 

(18) 


c 20 (-1*h) 

(19) 


C 20 ( " 8H) 

(20) 


C (-2H) 
22 

(21) 


C (-1*H) 
22 

(22) 


°2l* 

(23) 






















































Percent 




Fruits including seeds and other parts* 






















































1 


Annona species f seed: 




















































1 


a 


Custardapple, Bullockheart (A* 


— 


— 


— * 




0.5 


16.6 


6.7 


— 






23.8 


— 


— 


4.3 


1*9.6 


22.3 


— 


— 


— 


— 


— 


-to 




87.6 


to. 


a 




reticulata) , India. 






















































b 


Soursop (A* muricata), Puerto Rico •*, 


— 


— 


— 


— 


♦3 


16.9 


5.8 


— 




— 


23.0 


— 


— 


— 


6l.l 


12.1 


— 


— 


— 


— 


— 


— 


— 


87.8 


1.0 


b 


c 


Sugar apple (A* squamosa) , India* 


— 


— 


— 


— 


.3 


12.5 


8.9 


L.8 






23.5 


— 


— 


2.3 


51*. 2 


20.0 


— 


— 


— 


— 




to- 


— 


83.3 


— 


c 


2 


Apricot kernel: 




















































2 


a 


Ansu (Prunus armeniaca ansu) .Mongolia 


— 


— 


— 


— 


— 


— 


— - 


— 






7.8 


— 




— 


59.6 


32.4 


— 


— 


— 


— 


— 


— 


— 


108 . 1 * 


1.0 


a 


b 


P. armeniaca, California, U.S.A 


— 


— 


— 


— 


— 


2.6 


1.1 


-to 




0.5 


U.2 


— 


— 


— 


63.3 


31*2 


— 


— 


— 


— 


— 


— 


— 


__ 


to. 


b 


c 


P. armeniaca, O^-rmorry .. » *, 


mmm 




_ rt 






2,1 










2.1 








79.1* 


18.5 
















101.6 




A 




Avocado pulpt 












































• 4 


G 


3 


Persea americana, 2 varieties: 




















































3 


a 


Puerto, California, U. S. A 


— 


— 


— 


— 


— 


9.1 


— 


to- 


— 


— 


9,1 


— 




1.1 


82.8 


6.1 


0.7 


— 


— 


0.2 


-to 


to— 


— 


1/ 89.2 


19.2 


a 


b 


Trapp, Florida, J«j>A, •••••••,,*«••* 


— 


— 


— 


— 


i*.5 


22.1 


3.8 


— 


— 


— 


30.1* 


— 


1.9 


15.6 


1*1.6 


8.6 


1.5 


— 


— 


.1* 


— 


— 


— 


V 75.5 


9.2 


b 


k 


Persea indica, varieties unknown. 


— 


— 





— 


trace 


7.2 


.6 


trace 


— 




7.8 




— 




80.9 


11.3 
















9lt.lt 


1.6 


4 




California and Florida, U.S*A* 






















































5 


Species unknown, 3 varieties , Argentina: 




















































5 


a 


Amarilla de Lulea 


— 


— 


— 


0.2 


1.0 


22.3 


1.0 


.8 


— 


— 


25.3 


— 


— 


5.0 


1*2.2 


18.5 


— 


— 





— 


9.0 


— 


to- 


87.5 


22.7 


a 


b 


Fuerte 40 * 


— 


— 


— 


— 


.3 


17-5 


.i* 


.4 


— 


— 


18.6 


— 


— . 


6.4 


55.3 


16.5 


— 


— 


— 


— 


3.2 


— 


— 


87.8 


6,5 


b 


c 


Lula 


— 


— 


0.1 


*1 


• 3 


21*. 7 


1.3 


— 


— 


— 


26.5 


— 


— 


8.3 


1*6.9 


15.7 


— 


— 


— 


— 


2.6 


— 


— 


77.9 


13.5 


c 


6 


Baelfruit (Aegle marmelos) kernel,Ceylcn. 


— 


— 


— 




— 


16.6 


8.8 


— 


— 


— 


25.1* 


— 


— 


— 


30.5 


36.0 


8.1 


— 


— 


— 


— 


— 


— 


108.0 


1.6 


6 


7 


Ber (Zizyphus mauritiana) seed, India* 


— 


— 


— 


— 


— 


— 


/ 


— 






13.0 


— 


— 


— 


71.7 


15.3 


— 


— 


— 


— 


— 


— 


— 


87.1* 


.8 


7 


8 


Buckthorn (Rhamnus japonica) fruit coat. 


— 


— 


— 


— 


— 


^ — 

19.6 


-to 






19.6 





— 


— 


3/ 1*8.8 


20.5 


11.1 


— 


— 


__ 


__ 


_. r 


__ 


__ 


, 


8 




Japan, 












A 












































Cantaloup « See melon. 












/ 










































9 


Capeberry (Myrica cordifolla) W ax f fruit 


— 


— 


— 


• 3 


1*7.0 


51.9 


.3 


to. 







99.!* 





— 


— 


.6 


r 


— 


— 


— 


— 


— 






.6 


.1 


9 




coat, S. Africa, 






















































10 


Cherry: 




















































10 


a 


Bing (Prunus avium, L, ) cuticle, U.S*A. 


— 


— 


— 


— 


— 


35-0 


15.0 


— 


— 


— 


5o.o 








— 


1*1.3 


8.8 




-to 


— 


— 


— 


— 


to- 


1/ 72.0 




a 


b 


Sour (F." cerasus) j kernel, U.S.A 


— 


— 


— 


— 


.2 


4.2 


2.9 


.7 




— 


8,0 


— 


— 


— 


1*9.1 


hi. 9 


— 




— 


— 


— 


— 


— 


118.0 


.7 


b 




Citrus species: 






















































11 


Grapefruit (C* paradlsi), seed: 




















































11 ’ 


a 


Foster variety. Vest India 


— 


— 


— 


— 


.8 


28.8 


2.1 


.6 


— 


— 


32.3 


— 


— 





21*. 9 


36. h 


5.9 


— 


— 


— 


— 


— 


— 


-to 


.5 


a 


b 


Marsh variety. West India 


— 


— 


— 


— 


1.2 


27.5 


2.9 


2.1 


— 


— 


33.7 


— 


— 


— 


21.0 


39.2 


5.8 





— 


— 


— 


— 





— 


.3 


b 


c 


Shaddock (grapefruit) air-dried. 


— 


— 


— 


— 


— 


20.7 


15.3 


— 


— 


— 


36.0 




— 





55.5 


8.1 


.5 





— 


— 


— 


—to 


— 


92.7 


.5 


c 




India. 






















































d 


Unknown variety, U.S.A 


— 


— 


— 


— 


— 


20.1 


7.6 


— 


— 


.1 


27.8 


— 


— 


— 


20.5 


5i.o 


— 


— 


— 


— 


— 


to- 


— 


106.3 


.7 


d 


12 


Lime (C. aur antifolia) seed. West India 


— 


— 


— 


— 


.3 


26.0 


9.5 


.5 


— 


— 


36.3 


— 


— 


— 


U.1 


39.0 


13.0 


— 


-to 


— 


— 


— 


— 


— 


.6 


12 


13 


Orange: 




















































13 


a 


Sweet (C* aurantium dulcie) seed. 


— 


— 


— 


— 


— 


23.7 


8.3 


.7 


— 


— 


32.7 


— 







21*. 6 


36,8 


5.2 


— 


— 


—— 


to. 


to- 


— 





.7 


a 




West India. 






















































b 


Valencia (C. sinensis), seed. 


— 




— 


— 


— 


20.7 


4.7 


.9 


— 


— 


26.3 


— 





— 


36.6 


36.5 


.6 


— 


— 


__ 


— 


— 




101.7 


1.0 


b 




S. California, U.S.A* 






















































c 


Valencia (C. sinensis), juice (canned). 


— 


— 




— 


•5 


18.8 


1.7 


— 


— 




21.0 


— 


— 


io. 4 


18.1 


33.8 


9.0 


— 


— 


4,5/ .1 


— 


— 


— _ 


107.0 




c 




Florida, U'.S.A. 








































. 1 
















Tangerine (c. reticulata), air-dried 


— 


— 


— 


__ 




19.6 


5.2 


1.1 


— — 


— 


25.9 




— 


— 


22.5 


46,6 


6/ 2.1 










— 


— 


107.3 


.5 


14 




seed, U.S.A. 






















































15 


Cranberry, highbush (Viburnum trilob urn). 






















1.7 




to— 


— 


60.7 


37.4 


__ 


, 


— 




— 


__ 


_ _ 


120.4 


1.7 


15 




seed, U.S.A, 






















































16 


Fig, common (Ficus carica) caprified 


— 


— 




__ 


_ , 


5.5 


2.3 


1.1 


to— 




8.9 


— 


— 




19.8 


35.1 


31*. 2 


— 




— i 




% . 


— 


169.4 


1.1 


16 




seed, U*S.A. 






















































17 


Granadilla, purple (Passiflora edulis). 


to. 


— 





w _ 


tow 


7.4 


1.9 


.4 






9.7 




__ 





20.8 


65.2 


5.9 


„ , 


— 


— 


_ _ 


m , 


... 


140.4 


.6 


17 




passion fruit seed, U.S.A. 
























































Grape seed: 






















































18 


California (Vitis vinifera) raisin. 




— 


— 


— 


— 


6.6 


3.0 


.1 


— 


— 


9.7 




— 


— 


35.0 


55a 


2.5 


— 


— 


— 


— 


— 


— 


129.1 


.5 


18 


19 


Commercial (Vitis vinifera) oil. 


— * 










5.0 


10.0 








15.0 




__ 


„ 


20.0 


5o.o 


- 








V u.o 


_ 


_ 


127.0 


5.8 


1? 




France. 






















































20 


Concord (vitis labrusea X. vinifera). 





— 


— 


» 





5.4 


2. >4 


MW 


M , 




7.8 


— 


— — . 




37.6 


56.1 


— r - 






__ 


—to 


i 


_ 


137.0 


1.6 


20 




U.S.A. 






















































21 


Muscadine (Vitis rotundifolia) . 




















































21 




2 varieties, U.V.T. ~ 






















































a 


Hunt 


— 


— 


— 


— 


— 


— 


-w 


— 


— 


— 


9.1 


— 


— 


— 


27.1* 


62.5 


— 


— 


— 


— 


— 


— 


— 


132.0 


1.0 


a 


b 


Sc upper nong 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


11.0 


— 


— 


— 


27.2 


60.9 


— 


— 


— 


— 


to- 


— 


— 


129.0 


*9 


b 


22 


Vitis vinifera, Switzerland ........ 


— 


— 


— 


— 


— 


— 


— 


— 


-- 


— 


10.4 


— 


— 


— 


33.7 


55.1 


— 


— 


— 


— 


— 




— 


124.3 


.7 


22 


23 


Vitis vinifera (5 varieties) .Turkey: 




















































23 


a 


Selected value 


— 









__ 


__ 


__ 


— — 







8.2 


— 


— 


— 


31.3 


60.5 


— 


— 


— 


— 


— 


— 


— 


131.7 


.4 


a 


b 


Maximum 


— 


— 




__ 


__ 




to— 




— — 




8.5 


— 


— 


— 


35.6 


63.9 


— 


— 


— 


— 


— 


— 


— 


— 




b 


c 


Minimum 


— 








_ _ 


__ 








— 


— _ 


7.7 


— - 


— 


— 


20.1* 


55.7 


— 


— 


— 


— 


— 


— 


to- 


*- 


— 


c 


d 


Samples number. « 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(5) 


— 


— 


— 


(5) 


(5) 


— 


— 


— 


— 


to- 


— 


— 


(1) 


(1) 


d 



M3TE: Values based on single lots unless otherwise indicated* 

1/ Based on total fatty acids instead of total fat* 
y Also C 2 q(- 10 H), 0*2 percent* 

3/ Determined by difference* 



4/ Conjugated tetraene* 

5/ In addition l*li percent unidentified fatty acid and 6,2 percent not determined reported* 
6/ In addition 2.9 percent unidentified hydroxy-acid reported* 

7 / In addition 10 percent unidentified alcoholic- acid reported. 



Table 3. — Plants and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — continued 



?0 



1 




r 

i- 




Saturated fatty acids (weight percentage of total fatty acids) 










Unsaturated fatty acids (weight percentage of 1 total fatty acids) 
















Item number and description 


c 6 

(1) 


C 8 

(2) 


C 10 

(3) 


C 12 
<U) 


c n* 

(5) 


c 16 

(6) 


c l8 

(7) 


C 20 

(8) 


C 22 

(9) 


C 2l* 

(10) 


Total 

(11) 


^(-210 

(12) 


V 2H) 

(13) 


C 1 6 (-2 H ) 

(11*) 


c „(-2H) 
18 1 

(15) 


V-ioO 
. (16) 


c 18 ( - 6a) 

( 17 ) 


C (-2H) 
20 

(18) 


C (-!*H) 
20 

(19) 


C (— 8H) 
20 

(20) 


C (-2H) 
22 

(21) 


0 (-UK) 

22 

(22) 


°2l* 

(23) 


Iodine 

value 

(2U) 


Unsaponi- 

fiable 

( 25 ) 


Item 

number 


Fruits including seeds and other parts — 
continued 

2h Lalob fruit (Balanites aegypfrlasa). 






















2ti.5 








30.8 


U3.U 


trace 














102.2 


Percent 

2.0 


2U 


25 

a 


kernel, Africa and Arabia* 

Laurel, bay (Lauras nobills): 

Bay fat, Germany ♦ 








30.2 




11*1 










Ul.3 








39. B 


18.9 
















77.3 


3.0 


25 

a 


b 


Flesh, Turkey • «•*• ♦ 


— 


— 


— 


— 


— 


— 


~~ 


— 


— 


— 


20.7 


— 


— 


— 


57.0 


21*5 


— 


— 


*— 


— 






__ 


87.0 


.8 


b 


c 


Fruitcoat, Mediterranean Coasts 


— 


— 


— 


2*7 


— 


20.3 


— 


— 


— 


— 


23.0 


— 


— 


— 


63 .O 


1U.0 




— 


— 


— 




— 


— 


113.1 


9*8 


c 


d 


Kernel, Mediterranean Coasts .... 








U3.1 


**• 


6.2 


— 


— 




•m-» 


U9.3 


— 


— 




32.3 


18. U 


— 


— 


— * 


— 


— 


— 


— 


81*. 0 


22.9 


d 


© 


Kernel, Turkey 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


50.8 


—• 


•*“ 


— 


8.9 


U0*2 




— 


— 


— 


— 


— 




77.3 


1.9 


e 


f 


Kernel and pericarp, expressed oil, 


— 


— 


— 


35.0 


— 


9*7 


— 


— 


— 


— 


liU.7 


— 


— 


— 


36.6 


18.7 


— 


— 


— 


— 


— 


— 


— 


86. U 


6.2 


f 


26 


S, Europe* 

Mango, common (rlangifera ^ndica) kernel. 












U*U 


Ii2.5 


3.0 






U9.9 








1*1*.7 


5*U 
















1*8.0 


2.3 


26 


27 


Jamaica* 

Marmalade tree (Achras zapota) seed. 








1*6 


6*2 


12.6 


12.0 








32.U 








66.2 


i*U 
















59.8 


1*8 


27 


28 


India* 

Martynia diandra, dry fruit, India 




__ 


__ 






io.5 


8.5 





— — 


__ 


19.0 




— 





71*. 5 


6.2 








- 






, 


75.6 


.9 


28 


29 

a 


Melon (Cucumis melo) seed: 

Cantaloup , U.S.A* 










trace 


10.2 


U.5 








ll*.7.' 


- T 


r - - 




21. Z 


56*6 
















125.9 


1*1 


29 

a 


b 


Sarda, India * 


— 




— 


— 


2.0 


3*2 


5. 1* 


.9 


— 


*. 


n.5 


— 


— 


— 


32.1 


55.2 


— 


— • 


— 




— 


— 


— 


125.5 


.6 


b 


c 


Sweet, India * 


1.0 


2*0 


— 


— 


1*2 


7.3 


*2 


— 


— 




11.7 






— 


1*3.1 


U5*2 


— 


— 


— 


— 


— 


— 


— 


117.1 


.8 


c 


30 


Olive (Olea europaea), common, cultivated: 
Endocarp, Spain 


— 


— 


— 


— 


2*2 


8*1 


U.7 


— 


— 


— 


15.0 


— 


— 


— 


75.0 


10.0 


— 


— 


— 




— 




— 


90.2 


— 


3° 


31 

a 


Fmit coat: 

California (commercial oil) 










trace 


6.9 


2.3 


.1 






9.3 






_ 


82*.l* 


U.6 
















85.1 


1*0 


31 

a 


b 


Italian * 


— 


— 


— 


— 


trace 


9*2 


2.0 


.2 


— 


— 


n. U 


— 


— 


— 


83.1 


3.9 


— 


— 


— 


— 


— 




— 


81*.U 


1*1 


b 


c 


‘Palestine 


— 




— 


-- 


.5 


10.0' 


3*3 


.1 


— 


— 


13.9 


— 




■ — 


77.5 


8.6 


— 


— 


— 


— 


— 


— 


— 


8U.0 


1.1 


c 


d 


Spain «•*..*•».»■«.. *«• «««•«»»»• * * . . * # 


— 




— 


— 


.2 


9*U 


i.U 


.2 


— 


— 


11.2 


— 


— 


— 


80.5 


6.9 


— 


— 


— 


— 


— 


— 


— 


83.7 


*8 


d 


e 


Tunisia .... 


— 


— 


— 


— 


.1 


1U.U 


2.U 


.3 




— 


17.2 




— — 




69.1 


12.0 


— 


— 


— 


— 


— 


— 


— 


86.0 


.8 


e 


32 


Seed, U.S'A . 


— 


— 




— 


— 


— 


— 


— 


— 


— 


16.0 


- 


— 


— 


70.1 


13.9 


— 


— 


— 




— 


— 


— 


88.3 


— 


32 


33 


Sulfured olive oil, residue, France .... 


— 


— 


— 


— 


.7 


13.9 


1.9 


.9 


— 




17. U 


— 


— 


1.6 


61*. 0 


15*1 


— 


— 


— 


— 


8/ 2.1 


— 


— 


— 


2.2 


33 


3U 

a 


Whole fruit including kernel^ 

Argentina (from 9 provinces): 
Selected value ...... 








.u 


.8 


15*2 


i.U 


.8 






18.6 






2*2 


63.7 


13.5 




2.0 












83.7 


1.1 


3U 

a 


b 


Maximum 


— 


— 


— 


♦7 


1.7 


20.0 


2.7 


1.3 









— 


— 


3.U 


76.3 


19.6 


— 


3.U 


— 


— 


— 


— 





86.7 


1.3 


b 


c 


Minimum »*• 


— 


— 


— 


•2 


.5 


9.8 


.6 


.2 


__ 


__ 




— 


— 


1*6 


53.1 


6.U 


— 


.2 




— 










79. U 


.8 


c 


d 


Samples * ....... number* 


— 


— 


— 


(3) 


(9) 


(9) 


(9) 


(9) 


— 


— 


— 


““ 




(9) 


(9) 


(9) 


— 


(8) 


— 


— 


— 


— 


— 


(9) 


( 9 ) 


d 


35 

a 


Palm general 

Babassu nut (Oibigpya ole if era) kernel, 
Brazil (3 studies J: 

Selected value 


.1 


5.1 


5. U 


U;.6 


17.0 


7.1 


U.l 


.u 






83.8 








11*. 6 


1.6 




















35 

a 


b 


Maximum * 


.2 


6.5 


7.6 


1*5.8 


19-9 


8.5 


5.5 


.7 




— 




— 


— 


— 


18.1 


2*8 


— 


— 


— 


— 





— 


MM 


— 





b 


c 


Minimum 


.1 


U.i 


2.7 


UU.i 


15.U 


5.8 


2.7 


.2 


__ 








— 


— 


— 


11.9 


I.U 


— 


— 


— 


— 


— 


— 


— 








c 


d 


Samples .number* * 


(2) 


(3) 


(3) 


(3) 


(3) 


(3) 


(2) 


(2) 


— 


— 


— 




— 


— 


(3) 


(2) 


— 


— 


— 


— 


— 


— 


— 


— 


— 


d 


36 


Betelnut (Areca catechu) kernel, Bengal 


— 


- 


*2 


16.6 


UU.9 


13.8 


2.0 


— 


— 


— 


77.5 


0.3 


0.6 


7.8 


7.1* 


6*U 


— 


— 


— 


— 


— 




— 


27.0 


.6 


36 


37 


Butiapalm (Butia capitata) kernel. 


1.6 


10.2 


Hi. 2 


36.6 


7.0 


1.8 


1.3 




_ t 


n, . 


72.7 


— 


— 


— 


23.1* 


2.5 


— 


__ 




— 








, t , 


2U.6 


♦U 


37 


38 

a 


Uruguay. 

Coconut (Cocos nucifera): 

Africa (2 studies ) : 

Selected value *. 


.2 


8.2 


7* It 


U7.5 


18.0 


8.0 


,2.8 


.7 






92.8 








5.6 


1.6 
















7.8 


1.1 


38 

a 


b 


Maximum * 


.3 


9.5 


9.7 


5l*o 


18.9 


8.6 


3*7 


1.5 










— 


— 


— 


6.3 


2.2 


— 


— 


— 


— 




— 


— 


9.0 


1.U 


b 


c 


Minimum 


.2 


7.3 


U*5 


U5.o 


17.U 


7.5 


2.0 


•U 









— 


— 


— 


5.0 


1.0 


— 


— 


<«- 


— 


— 








6*0 


.7 


c 


d 


Samples number. ♦ 


(2) 


(U) 


(U) 


(U) 


(U) 


(U) 


(U) 


(2) 


— 


— 


— 








(1*) 


(U) 


— 


— 


— 


— 




— 


— 


(U) 


(3) 


d 


39 


Brazil . 


2.0 


9.0 


10.0 


U5.o 


20.0 


7*0 


5.o 


— 


— 


— 


98.0 


— 


— 


— 


2.0 


— 


— 


— 


- 


— 


— 


— 


— 


16.2 


— 


39 


Uo 


India 


— 


I.U 


16.3 


5o.h 


18.3 


5.0 




j 


— 


— 


— 


91.U 


— 


— 


— 


8.1* 


— 


— 


— 


— 


— 


— 


— 


— 


7*2 


— 


Uo 


la 


Philippine 


♦U 


6.5 


9.0 


$?.i 


16.9 


7 Hi 


— 


— 


— 


95.3 


— 


— 


— 


1*.0 


.3 


— 


— 


— 


— 


— 


— 


— 


— 


— 


Ul 


U2 


South China ..*.*»*•«.• ..... • . ...... . 




8.7 


8.1 


5l*3 


13.1 


r 7.5 


2.0 


trace 


— 


— 


90.7 


— 




— 


5.5 


2*3 


— 


— 


— 


— 


— 


— 


— 


8.7 


.U 


U2 


U3 


South Sea Islands 


.3 


9.2 


9*7 


UU#l 


15.9 


9.6 


3.2 


trace 




— 


92.0 


— 




— 


6.3 


1.5 


— 


— 


— 


— 


— 




— 


— 


— 


U3 


uu 

a 


United States of America (2 studies): 
Selected value 


.8 


Sell 


8.U 


U5.U 


18.0 


10.5 


2.3 


♦U 






91.2 




„„ 


1.3 


7.1 


.u 
















8.6 




uu 

a 


b 


Maximum * 


— 


— 


— 





i — 










__ 


91. U 


— 


— - 




7.5 


1.5 




— 


— 










9.2 





b 


c 


Minimum 


— 


— 








__ 







__ 






91.2 


— 




— 


7.1 


trace 


— 


— 


— 







MM. 




8.0 


MM 


c 


d 


Samples number. 


(l) 


(1) 


(1) 


(l) 


(1) 


(1) 


(i) 


(1) 


— 1 


— 


(2) 






(1) 


(2) 


(2) 


— 


— 




— 


— 


— 




(2) 


— 


d 



NOTE: Values based on single lots unless otherwise indicated. 



8/ Includes all unsaturated fatty acids above CgQ. 
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Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 










Item number and description 


C 

6 


C 

8 


c 

10 


C 

12 


c 

11 


c 

16 


c 

18 


c 

20 


C 

22 


c 

21 


Total 


C 12 (-2H) 


C lii (-2H) 


C 16 ( - 2H) 


Ci 8 (- 2 H) 


C 18 ( - UH) 


V 6H) 


C 20 (- 2 h ) 


c 2o (- ! * h) 


C 20 ( - 8H) 


C 22 (- 2 K) 


c 22 (-i*h) 


° 21 * 


Iodine 

value 


Unsaponi- 

fiabla 


Item 

number 






a) 


(?)__ . 


(3) . 


a*> 


(5) 


(61_. . 


(7) 


( 8 ) 


... (?) 


( 10 ) 


(ID 


( 12 ) 


(13) 


( 11 *) 


(15) 


( 16 ) 


(17) 


( 18 ) 


(19) 


( 20 ) 


( 21 ) 


( 22 ) 


(23) 


( 21 *) 


. (25) 




fruits including seeds and other parts — 
continued 


















































Percent 






Palm genera — continued 

Coconut (Cocos nucifera) — continued 






















































1*5 


Coconut oil, hydrogenated, U*S,A* 


— 


— 


— 


— 


— 


— 


— 


— 




— 


99.3 




— 


— 


0.7 




— 


— 


— 


— 


— 


— 


— 


0.6 


— 


U5 


h6 


Coconut parings, Africa 


— 


2.0 


2.0 


28.0 


22.0 


12.0 


1.0 


— 


— 


— 


67.0 


— 


— 


— 


23.0 


10.0 


— 


— 


— 


— 


— 


— 


— 


36.9 


— 


he 


hi 


Cohune mit (Orbignya cohune) kernel, 
Honduras. 


Trace 


7.5 


6.5 


U 6 .£ 


16.0 


9.5 


3-0 


— 


— 


— 


89.0 


— 


— 


— 


10.0 


1.0 


~ 


— 


— 


— 


— 


— 


— 


— 


— 


hi 


1*8 


Coyol mexicana (Acrocomia roexicana) seed. 


— 


— 


6.2 


UU.O 


10.5 


11.9 


1.9 


— 


— 


— 


7l*.5 


— 


— 


— 


20.2 


5-3 


— 


— 


— 


— 


— 


— 


— 


15.6 


0.9 


UQ 


h9 


Cuban palmiche (Roystonea regia) nut. 
Central America. 


~ 


— 


5.0 


32.0 


16.0 


7.5 


1,0 


— 


— 


— 


61.5 


— 


— 


— 


28.3 


9.5 


— 


— 


— 


— 


~ 


— 


— 


39.8 


*5 


h9 


50 


Murumuru (As trocar yum murumuru) seed, 
Brasil. 


— 


1.1 


1.6 


1*2.5 


36.9 


1 * 6 


2.1 


— 


— 


— 


88.8 


— 


— 


— 


10.8 


.h 


— 


— 


— 


— 


— 


— 


“ 


11.0 


.3 


50 


51 

a 

b 

c 

d 


Qilpalm (Elaeis guineensis): 

Fruit coat: 

Commercial oil, Africa (2 studies): 

Selected value 

Maximum 

Minimum 

Samples .number. •• 


— 


_ _ 


i 


— 


1.1 

2.1 

.6 

(3) 


i*i. h 
1*5.1 
37.6 
(3) 


lw7 

6.3 

3.7 

(3) 


— 


— 


— 


1*7.5 


— 


— 


1.3 

1.8 

.6 

(3) 


1*2.3 

50.3 

38.0 

(3) 


8-5 

10.3 

6 .U 

(3) 


o.U 

(i) 


— 


— 


— 


— 


— 


— 


— 


— 


51 

a 

b 

c 

d 


52 

& 

b 

c 

d 


Commercial oil, crude (high free 
acidity) : 

Benin, Nigeria 

Bonny Old Calabar, Nigeria 

Drevin, Gold Coast 

Niger 


— 


— 


— 


— 


1.5 

1.1 

2.2 
5.9 


37.5 

10.1 

35.3 

39.3 


U .2 

h.h 

5.2 

2.2 





— 


— 


1 * 6.2 

1 * 8.6 

1*2.7 

1*7.1* 


— 


— 




1*7.3 

1*1.5 

52.3 

1*2.7 


6.5 

9-9 

5.0 

9.9 


— 


— 


— 


— 




— 


, 


50.6 

55.5 

1*6.3 

51.0 


• 8 
*3 
1.6 
-9 


52 

a 

b 

c 

d 


53 

a 

b 

c 

d 


Conmercial oil (low free acidity): 

Cameroons (crude) 

Drewin, Gold Coast (crude) 

Belgian Congo (neutral) 

Malaya (neutral) 


— 


— 


— 




1.0 

2.3 

1.2 

2.5 


38.9 
31*. 3 
1 * 3.0 
1 * 0.8 


5.9 

5.6 
lull 

3.6 


— 


— 


— 


U5-8 
12.2 
1 : 8.6 
h6.9 : 


— 


— 


— 


1*3.9 

1*9.5 

1 * 0.2 

1*5.2 


10.3 

8.3 

11.2 

7.9 


— 


— 


— 


— 


— 


— 


— 


' 51 *. 6 
56.3 

52.7 

53.8 


*3 

*5 

-3 

.2 


53 

a 

b 

c 

d 


9h 

a 

b 


Commercial oil (progressive 
hydrogenation): 

Belgian Congo 

Cape Palmas, Liberia 


— 


— 


— 




1.3 

1.6 


1 * 1 . 1 * 

32.3 


1*.7 

5.5 


— 


— 


— 


hl.h 
39. h 


— 


— 


— 


1*2.9 

52.1* 


9.7 

8.2 


— 


— 


— 


— 


— 


— 


— 


— 


— 


5U 

a 

b 


55 

a 

b 


Native oils: 

Bahia, Brazil 

Lagos, Nigeria 




— 




— 


1.5 


33.1 

1 * 7.6 


lu5 

1.0 


— 


— 


— 


39.1 

1 : 8.6 


— 


“ 


— 


52.5 

1 * 9.6 


8 .U 

2.0 


— 


— 


— 


— 


— 




— 


55 

52.2 


*k 

1.5 


55 

a 

b 


56 

a 

b 

c 

d 


Kernel, W. Africa (3 studies): 

Selected value 

Maximum «... 

Minimum 

Samples nunfcer* » * 


— 


3.U 

U.3 

2 .h 

ao 


ii-h 

6.3 

3.0 

(h) 


19.9 

52.0 

15.2 

( 1 ) 


16.9 

18.6 

15.0 

( 1 ) 


7.5 

8.5 

6.5 
(!*) 


2.2 

2.5 

1.7 

(W 


0.8 

1.9 

.5 

(3) 


— 


— 


85.1 


— 




.5 

.6 

. 1 * 

( 2 ) 


13.2 

l 6 .o 

10.5 

( 1 *) 


1.2 

2.1 

1.0 

(U) 


— 


— 


— 


— 


— 




— 


13.9 

16.7 

12.5 

(3) 


.7 

1.6 

.2 

(3) 


56 

a 

b 

c 

d 


57 


Testa, W. Africa 


— 


— 


1.0 


35.0 


15.1 


12.6 


5.5 


3.3 


— 


— 


72.8 


— 


— 


— 


21.6 


5-6 


-- 




— 


— 


— 


— 


— 


31.2 


.6 


57 


58 


Oilpalm (Corozo oleifera) duIo. 
Belgian Congo. 


— 


— 


— 


— 


1.0 


32.6 


U.7 


-5 


— 


— 


38.8 


— 


— 


.9 


1*7.5 


12.0 


.8 


— 


— 


— 


— 




— 


65.2 


1.0 


58 


59 


Ouricury palm (Scheelea mart i ana) 
kernel, Brazil. 


1.8 


9.5 


7.9 


11.7 


8.8 


7.5 


2.3 


— 




— 


82.5 


— 


— 


— 


12.8 


2.1 


— 


— 


— 




— 


— 


— 


11*. 7 


.3 


59 


6 o 


Pataua palm (Jessenia bataua)pulp, Brazil. 


— 


— 


— 


— 


— 


6.0 


6.0 


— 






12.0 


— 


-- 


— 


79.2 


8.8 







__ 








— 




77.1 


ri — 


60 


61 


Queenpalm (Arecastrum romanzoffianum) 
dried kernel, U.S.A. 


































j 






























“ 




““ 




— ■ 


71.2 








As 




j ~~ 


— 


— 


-- 


— 


28 . h 


.1 


61 


62 


Royal palm (Roystonea regia) kernel. 
West Indies. 


— 


— 


— 


— 


16.3 


17.8 


13. h 


— 


— 


— 


1 : 8.0 


— 


— 


— 


52.0 


— 


— 


— 


— 


— 


— 


— 


— 


1*1*. 5 


~ 


62 


63 

a 


Papaya (Carica papaya): 

Melon tree seed. Tropics 












11.9 


5.5 

1.3 








17.7 








79.9 

80.1 


















72.6 


1.3 


63 


b 


Papaya seed. Puerto Rico 












• 3 




— 






— 


2.2 


— 




— 


— 


— 


— 


— 


a 














UO 


12.8 






— 


19.1 


““ 




— 


— 


— 


— 


— 


— 


— 


— 


— 


65.3 


1.2 


b 




Pawpaw, common (Asimlna triloba) seed.U.S.A# 


— 


— 


— 


— 


— 


2.5 


2.0 


1.6 


— 


— 


6.1 


— 


— 


— 


65.0 


28.3 


— 


— 


— 













113.5 


.8 


61* 


65 


Plquia (C ary o car villosum) , Brazil: 




















































65 

a 

b 


a 

b 


Kernel 

Mesocarp 


— 




— 


— 


1.1 

L.5 


1 * 8 . 1 * 

1*5.1 


.9 

1.3 









50.7 

he.i 





— 


— 


1 * 6.0 
19. 6 


3.3 

2.0 


__ 


— 


” 


— 


“ 


— 


— 


1 * 8.6 

1 * 7.8 


1.7 

.8 


66 


Plum, bullace (Prunus insititia) kernel, India 


— 


— 


— 


.6 


3.1 


.5 


U.5 


6.1 


— 


— 


Hi. 8 




— 


— 


65. 1* 


19.7 


— 





.. 














90.7 


1.6 


66 


67 


Sapote, mamny apple (Calocarpum sapota) 
kernel, Mexico. 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


36.9 


— 


— 




37.5 


23*8 


— 


— 


— 


— 


— 


— 




73.5 


1.8 


67 


63 

a 

b 


Seabuckthorn, common (Hippophae rhamnoides ) : 

Seed, Siberia , 

Dry seed, Germany 


— 


— 





— 


r r 


— 


— 


— 


— 


— 


10.9 

11.6 


— 


— 


- 


1*1.5 

23.1 


9/ 12.3 
36.0 


XU .6 

27.6 


— 


1*7 


— 


— 


— 


— 


138 . 1 * 

152.3 


1.8 

2.1 


68 

a 

b 



TOTE: Values based on single lota unless otherwise indicated* 



_9/ Also 20.7 percent l_soli.no leic acid and 0.6 percent hydroxy acid* 
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Item number and description 



Saturated fatty acids (weight percentage of total fatty acids) 



(1) 



( 2 ) 



°10 

(3) 



u 12 

0 *) 



(5) 



u l6 

( 6 ) 



^18 

(7) 



u 20 

( 8 ) 



u 22 

(9) 



°2U 

( 10 ) 





Unsaturated fatty acids 


(weight percentage of total fatty acids) 






Total 


C^H) 


C^(-2H) 


° 16 ( - 2H) 


C „(-2H) 
18 ‘ 




~ J 

GO 

H 

O 


C ie ( -6H) 


C (-2H) 
20 


C (-1*H) 
20 


C (-8H) 
20 


C^C-SH) 


c 22 (-!*H) 


°2h 


Iodine 

value 


Unsaponi** 

liable 


(11) 


(12) 


(13) 


(14) 


(15) 




(16) 


(17) 


(18) 


(19) 


(20) 


(21) 


(22) 


(23) 


(21*) 


(25) 
































Percent 


20.1 


— 


— 




38.0 




1*1.3 


— 
















118.2 


2.6 


30.8 


— 


— 


— 


27.3 




1*1.9 


— 


— 


— 


— 


— 


— 


— 


91*. 5 


3*8 


27. S 


— 


— 


-- 


32.5 




39.1 


— 


— 


— 


— 


— 


— 


— 


68.6 


1.0 


16.0 








35.3 




1*8.7 
















120.2 


.6 


22.7 


— 


— 


— 


35.3 




58.6 


— 


— 


— 


-- 







— 


121*. 2 


.8 


16.0 


— 


— 


— 


18.7 




1*8.7 


— 


— 


— 


— 


w- 


— 


— 


116.2 


.3 


(2) 


— 




-- 


(2) 




(2) 


J 




— 


— 


— 


— 


— 


(2) 


(2) 


21.5 


— 


— 


— 


lit.o 




61*.!* 






— 


— 


— 


— 


— 


123.6 


.6 


15.8 


— 


— 


— 


13.6 




71.5 


— 


— 




— 


— 


— 


— 


133.8 


1.2 


17.8 


— 


0.1* 


0.0 


19.1 




61.9 


— 




— 


— 








127.8 


.9 


25.lt 


— 


— 


— 


U6.8 




27.8 


— 


— 


— 


— 


— 


— 


— 


— 


— 


2U.9 


— 





__ 


51.1 




2l*.0 










— _ 






89.3 


1.1 


26.1 








U7.2 




21*. 6 
















8U.li 


.8 


















V 




- ^ 












38.9 






1.2 


lt0.3 




37.0 


0.2 


17/ 2.1* v 










73.U 


1.U 


19.9 


_ 


_ 




31.0 




16.9 


32.2 


















13.3 


— 


— 


— 


36.8 




llt.7 


35*2 




— 




— 


— 


— 


— 


0*3 


19.2 


*— 


— 


— 


31.6 




16.7 


32.5 




— 




— 


— 




— 


— 


U4.2 


— 


— 




11.2 




1*3.1 


31*5 















161. U 




7.U 








1.5 




70.6 


21.8 














167.8 


3*2 


17 






13/ 25 

15/ 19(-U.7D 


. 7 






lk/3k v 














188.0 


9.5 


2k 


— 


trace 




h$ 


T^78H) 






8 (-7.1R) 


— 


— 


— 


— 




21 


— 


16/3^ 


— 3it(-2.5H: 




23 


> (-1*.5H) 






13 (-5.8H) 


— 


— 


— 


_ 


— 


23 






32C-3.UA 




35 


: (-i*.6h) 




17/ 9 




17/ 1 




““ 


— 


— 


21 


__ 


2 


11(-2.0H 




k2 


(-U.2H) 






2lt (-8.1H) 




— _ 


_ 


_ _ 


_ ^ 


21 


— 


1 


36(-3.UH 




20 (-5.3H) 






16 (-7. OH) 


— 




— 


— 


— 


25 


*“ 


trace 


6(-2.9« 




20 (-U.5H) 






36 (-9.2H1 


17/13 


— 




— 


— 


22 


— 


2 


25 (-3. OH 




39 (-U.9H) 




18/12 (-6H) 


— 


-* 


— 


— 


— 










/■ 






“\ 


















25.U 


— ' 


“ 




62.9 




lj.lf 


19/5*0 




— 










““ 




U.c 


^ _ 


__ 




2U.5 




19.5 


2.0 








20/50.0 
W la. 3 
W51.0 
W50.0 
5^1*1u7 










6.2 









21.0 

29.0 




18.3 

18.2 


6.6 


17/ 8.3 




_ 




— 


2,8 


l(.c 


— 


— 


— 


28.0 




U..5 


1.0 









— 


— 


— 


— 


5.6 


— 


— 


— 


22.1 




Hi. 3 


6.9 




17/ 7.1 




— 


— 




3.5 


3.0 


— 


— 


— 


29.0 




16.0 


1.0 








23/51.0 


— 


— 


— 


— 


6.0 








18.8 




lU.O 


i*.S 


/ 

3*0 




, .... ^ 


20/53.7 






91.6 


1*0 


— 


— 


— 


— 


20.2 




11*.5 


8.9 


— 




— 


W57.2 

5o/50.2 


~~ 


— 


— 


1.1 




— 


— 


— 


17.lt 




13.5 


2.1 


— 


— 






— 


— 


.8 


— 


“ — 


— — 


— 


(2) 




(2) 


(2) 


(1) 


— 


— 


(2) 


— 


— 


(1) 


(2) 


6.5 


— 


— 


.5 


16 




12.5 


10 


6 


— 


— 


20/1*7.5 


1 


— 


loh.o 




6.3 


— 


— 


.3 


16.6 




15.0 


9.7 


11.0 


— 


— 


20/39.9 


»h 


— 


lOli.O 


- 1 



Item 

number 



Fruits including seeds and other parts — 
continued 



69 



a 

b 



Tamarind (Tamarindus indica): 
"Fixed" oil, India 



70 



71 

a 

b 

c 

d 

72 

73 

7k 

75 

76 

a 

b 



Seed, Sudan 



Vangueria epinosa (N.O, Rubiaceae^ seed, 
India, 

Watermelon ( Citrullus vulgaris ) seed: 
India (2 studies}: 

Selected value 

Maximum 

Minimum 

Samples ...... number, * , 



0.2 

a) 



1.1 

a) 



Bulgaria 

Florida (var, Cuban Queen) 
Texas (Green Citron) 



Waxtree ( Rhus succedanea) seed 
Ximenla species. See Other Seeds, 
Ziziphus species, seed: 

Z, spina- > christi j Sudan * 

Z. xylopyrus, India ..... 



Vegetables including seed, spice, and 
alkaloidal products, 

77 Aspergillus nidulans (a mold fungus), 
England. 



78 



a 

b 

c 

d 

e 



79 



80 

a 

b 

c 



81 

82 

83 

a 

b 

c 

d 

e 

eu 

85 

a 

b 

c 

d 

86 



Alfalfa ( Medicago satlva ) : 

Leaf meal, glycerides, U,S,A. 11/ 

Leaf meal, phospholipids, U.S.A. 12/ 
Leaf meal, total lipids (calculated) 

U.S.A. 

Seed, Switzerland 

Seed, U.S.A 

Aquatic plants: 

Algae: 

Fresh water: 

Chlorella pyrenoidosa, U,S,A 

ULadopUora sauieriy England. ...... 

Nltella opaca England • • 

Oedogonium species, England 

Marine, England: 

Laminaria digitata 

^itzschia closterium 

RhodymenTa palmate 



Higher plants: 

Fresh water* Elodea canadensis, England 

Basil, Hoary ( Ocimum canum ) seed, India 

Brassjca species: 

Mustard: 

Black (B, nigra ) seed, England 

Black (B. nigra ) seed, India 

Unknown species, seed, India 

White (B, alba) seed, England 

White ($• alba ) seed, India 



Rape, Col z & (B. campestris ) seed,France 

Rape (B. campestris ) seed, India 
(2 studies): 

Selected value 

Maximum 

Minimum 

Samples number*,. 



Rape (B. campestris ) seed: 
Argentina (Plate) 



Canada 



0,8 

( 1 ) 



WTE: Values based on single lots unless otherwise indicated, 

10/ Includes higher fatty acids, behenic and lignoceric, 

§ 33*2 percent glycerides, 

3.7 percent phospholipids. 

Includes 6 percent Cx6(~kH)> 12 percent Cx6(-6H), and 3 percent Ci6(-8H), 
Also 1 percent Ci8t*8R)» a nd above Cxg, less than U percent, 

Cx6^“4*7H), 



0.2 

( 1 ) 

.9 

28.1 



12 

6 

2 



6 

8 

h 



.8 

Tu 



. 8 ' 

1*5 

.6 

( 2 ) 



6.2 



2.6 



k*k 



19.0 

27.6 



7-6 

( 1 ) 

11.3 

9.2 
10.5 
25*1; 

2.3 



20,9 



9.5 



10 

18 

20 



Ik 

17 

19 



15 

20.5 



2.0 

.7 

2.0 

1.5 

1.5 



1.0 

(i) 

2.5 

2.2 



6.1 

Tl) 

10.2 

5.9 

6 . 1 ; 

22.6 



15.9 



U.7 



1 

2 

1 



5 

3*1 

trace 



trace 

.h 



2.U 



10 / 1 . 1 : 



1.8 



trace 

*5 

1.C 

.5 



6.9 

-Sr 



11.8 

— 



2.3 

2.0 



1.0 




2.C 

1*5 

1.0 

1.0 

1.5 



69 

a 

b 

70 



71 

a 

b 

c 

d 



72 

73 
7U 

75 

76 

a 

b 



77 



78 

a 

b 

c 

d 

e 



79 

a 

b 

c 

d 

80 

a 

b 

c 



81 

82 

83 

a 

b 

c 

d 

e 

8U 

85 

a 

b 

c 

d 

86 

a 

b 



16/ Cu,(> -2. OH). 

17/ Degree of unsaturation unknown. 

W c 20 (-6.oh). 

19/ In addition 1.5 percent unidentified fatty acid reported. 

H/ According 1 ^ the author, the saturated acids from stearic to lignoceric, C l8 through C 21( , could not be determined with individual accuracy, hence they were 
grouped together. 



Table 3* “-Plants and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 ““ continued 
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Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 






































c . (-2H) 
lb 












'c C-ba) 
20 










Iodine 


Unsaponi- 


Item 




Item number and description 


C 6 


°8 




c 

10 


c 

12 


C li ) 


C 16 


C 18 


c 

20 


°22 


°2b 


Total 


c^C-an) 


C (-2H) 
16 


C (-2K) 
18 


C (-bH) 
18 


C (-6H) 
18 


C C-2H) 
20 


0 (-8H) 

20 


C (-2H) 
22 


c (-ltH) 
22 


C 

2li 


value 


fiable 


number 






(1) 


( 2 ) 




(3) 


(b) 


(3) 


(6) 


(7) 


(8) 


(9) 


( 10 ) 


(n) 


( 12 ) 


(13) 


(lb) 


(15) 


(16) 


(17) 


(18) 


( 19 ) 


(20) 


(21) 


(22) 


(23) 


(2b) 


( 25 ) 


























































Percent 




Vegetables including seed, spice, and 


























































alkaloidal products*— continued 


























































Br&sslca species — oontinued 






















































86 

c 


86 

c 


Rape 7 b. campestrisJ seed — continued 
Danzig TPogiKTr 






















J 
































, „ 












3 




21/ 


™3^5 




6.5 


— 


— 


3 


U» 


12 


7.5 


3.5 


MM 


MM 


20/52.5' 


1 


MM 


90.9 

























































d 














0.2 


O 0 


^ O.h 


o.5 


1.5 


0.8 1 


5.6 


MM 


— 


.1 


15.2 


16.0 


7.0 


MM 


MM 


pM 


20/53.8 

20/50.0 

20/b5.2 


2.3 


MM 






d 


















1.0 






1.0 


2.0 


_ 


|M , _ 


ut 


32.0 


15.0 


1.0 














e 


f 


Germany ittitttM*-***** 
























.8 


Ul 






39.3 


11.0 


3.7 














1.0 


f 




















V 






. -J 
















































2 




21 / 

p-i / 


7.5 




9.5 

0 t 




— 


2.5 


16.5 


13.5 


7 


5 


MM 


Mm 


20/hS 


1 


mm 


9b. 2 

8J1. ^ 


MM 


g 

h 


£> 


























1.5 


21t 


9 


6.5 


11.5 












a 

i 


Tnril a (Tori a) .... .................. 














uo 

2 




£±1 

21/ 


5.5 




7.5 




M-. 


1.5 


12.5 


16 


J 

6.5 


5 






20/b7.5 


1.5 




102.3 


*** 


i 














































Rape (3. campestris) seed, hydrogenate* 
oil, India# 

Ravi son (B. camp© st iris ) seed: 
















• 








































87 

88 













1.5 




38.5 

1 




57.6 


2.U 


100.0 






























87 

88 


















21/ 














15.5 












20/39 










a 


Black Sea . 


— 


— 




— 


— 


— 


h 




5 




9 






.5 


21.0 


10 


a 




-m 


1 


““ 


108.5 


MM 


a 


b 


Tlanublan 














2.0 


A- 




trace 


2.0^ 


b.O 




MM 





20.5 


25.5 


2.0 


MM 


_ 


_ ■ 


20/U7.0 




MM 




, 


b 


89 


Buckwheat \(Fagopyru* esculentum) leaf- 
meal, U.o,A* 


— 


— 




““ 


— 


— 




— 


— 






17.2 


MM 


MM 


— 


28.2 


£2/18.2 


32.5 


— 




— 


- 




15b. 8 


— 


89 




90 


Cacao (Theobroma cacao) butter 






















































90 




(5 studies): 
























59. b 








38.2 


2.b 






















a 


Selected values 


— 


— 




— 


— 


— 


2b.b 


35.0 


MM 


-- 


— 


— 


MM 


MM 


— 


MM 


— 


— 


MM 


— 


— 


37.0 


.3 


a 


b 


Maximum 


— 


— 




— 


— 


— 


2 luk 


35. b 


-M 


— 


— 


62.1 


— 


— 


— 


39.2 


3.b 


— 


MM 


— 


— 


MM 


— 


— 


37.2 


.a 


b 


c 


Minimum 


~ 


— 




— 




— 


2b.3 


3b. 5 


MM 


— 


— 


58.8 


— 


MM 


MM 


3b. 5 


2.0 


— 


— 


— 


— 


MM 


— 


-M 


36.7 


.2 


c 


d 


Samples ........ ...... «... .number* * * 


““ 


— 




— 


— 


-- 


(5) 


(5) 




*— 


— 


(6) 


MM 




MM 


(6) 


(6) 


— 


MM 


— 


MM 


— 


MM 


““ 


(5) 


(3) 


d 


91 


Cajanufl cajan(Pigeonpea) seed, Indian 
pulses (high -in protein, low in fat). 


— 


— 




— 




— 


— 


— 




— 


— 


36.7 


— 


MM 


— 


6.3 


51. b 


5.6 


MM 


— 


— 


— 


— 


— 


103.6 


6.1 


91 


92 


Caraway CCarum carvi) seed, dried 


k 


[ ““ 






— 


— 


3.o 


— 


— 


— 


““ 


3.0 


— 


MM 


— 


23 / 66.0 


31.0 


MM 




— 


— 


MM 


— 


— 


112.1 


a. a 


92 


93 


Cardamon (Elettaria cardamomum) seed 2k/ 


573 


— 


— 


— 


8.b 


18.3 


— 


— 


— 


27.0 








62.6 


10. b 


MM 




— 


MM 


-M 


““ 


MM 


90.6 


5.9 


93 


9U 

95 

a 


Carrot, garden (Daucus carota) seed, 
dried* 

Cassia species: 

U. fistula seed, Africa 26/ 


r 








- — 


— 


b.O 


— 


— 


— 


J 


h.O 








25/72.0 


2b. 0 












““ 


““ 


106. b 


5.6 


9a 

95 

a 




— 




M- 


— 




29.1 




k.Q 




33.9 


— 


““ 


— 


31.9 


39.0 


— 


MM 


— 


— 


-M- 


-M 


— 


9b. 5 


5.a 

























































b 


C. fistula seed, India 


— 


— 




— 


— 




16.0 


> 


r 




5.2 ' 


21.2 


— 


— 


— 


30.7 


b8.1 


— 


— 




— 


— 




— 


109.3 


5.7 


b 


c 


C. tora seed, India 


— 


— 




““ 


— 


— 


23*U 


— 


— 


— 


3.b 


26.8 


— 


— 


— 


28.1 


b5.0 


— 


— 


— 


— 


— 


““ 




91.3 


5.7 


c 


96 

a 


Celery (Apiura graveolens): 

Seed, Argentina 














12.2 










12.2 


1 -1 


MM 




27/7b.9 


10.1 
















90.0 


6. a 


96 

a 


b 


Seed, dried, England 


— 


— 






— 


— 


3.0 


““ 


-- 


— 


— 


3.0 


— 


— 


— 


25 / 77 .O 


20.0 


1 — 


— 


— 


““ 




““ 


“» 


129.1 


2.2 


b 


97 


Chervil (Anthriscus cerefolium) seed. 





MM 






MM 


— — 


5.0 


^ . 




M- 


, 


5*0 


— 


— 


— 


29/bl.5 


53.5 


— 


MM 


MM 


MM 


m. 


- , 


__ 


139. b 


1.5 


97 




dried, England. 






















































98 


Chia (Salvia hispanica) seed: 


































31.6 


57. h 


















98 


a 


Holland 


— 


— 




— 


— 


— 


M_ 


— 


— 


— 


— 


11.0 




— 


— 


— 


— 


— 


MM 


— 


— 


MM 


206.1 


.6 


a 


b 


Mexico 


— 


— 




““ 


““ 


— 


— 




MM 


— 


MM 


8.7 


““ 


““ 


— 


b.3 


28.2 


58.6 


— 


— 


— 


-M 


— 


— 


198.7 


MM 


b 


99 


Chick-pea (Cicer arietinum): 
































52.1 


38.0 
















l/ll8.b 




99 


a 


Chana (Ordinary), India 


— 


— 




mm 


Mm 


2.5 


U.7 


1*9 





MM 


— 


9.1 


MM 


— 


— 


— 


— 


— 


— 


— 


— 


— 


MM 


a 


b 


Kabuli chana (white), India 


— 


— 




— 




2#1 


5.3 


1.5 


.l 


“■ 




9.0 


““ 


M— 


““ 


50.3 


bO.O 


— 


— 


— 


— 


— 


— 


— 


1/119.7 


— 


b 




Cocoa* See Cacao. 
























































100 


Goff ee tree (Gymnocladus dioica) kernel. 


mm 


Mm 




m „ 


_ , 


MM 


MM. 




.... 







5.1 


— 


MM 


MM 


37. b 


56. b 


— 


— 


— 


MM 


MM 


MM 





137.5 


1.3 


100 




Kentucky* 






















































101 


Coffee (Coffea arabica) grounds. 30/ 


— 


— 




— 


— 


— 


32.0 


7.6 


— 


““ 




39.6 






.9 


8.2 


b6.3 


*- 


31 / 5.o 


— 


— 


— 


— 


— 


97.6 


5.8 


101 


102 


Coriander (Coriandrum sativum) seed. 













„ . 


„ , 


8.0 




_ . 




^ | 


8.0 


— 


-M 


— 


32/85.0 


7.0 


— 


— 


mm 


MM 


MM 


MM 





89.5 


6.8 


102 




dry, England. 




















































103 


Courbonia virgata root, Africa 


— 


— 




— 


— 




— 


““ 


— 


MM 


— 


1.7 




— 


— 


37.7 


57.1 


3.5 


— 




— 




! — 


— 


l/lb6.1 


— 


103 


10 a 


Cucurbita species: 






















































10 a 


a 


Gourd, perennial (c. digit ata) 


— 


— 




— 


— 


— 


1.7 


n*5 


— 


— 


— 


13.2 






— 


38.7 


37.0 


10.0 


— 


— 


— 


— 


— 


— 


33/122.7 


1*1 


a 




seed, U.S.A. 






















































b 


Gourd, perennial (C. palmate) 


— 


— 




— 


— 


— 


1.5 


8.3 


— 


— 


— 


9.8 


— 


— 


— 


3b. 0 


b3.0 


12.0 




““ 


— 


— 


— 


— 


33 / 131.0 


1.2 


b 



& 6 0 d, U.S.A. 



MUTE: Values based on single lots unless otherwise indicated* 

l/ Based on total fatty acids instead of total fat. 

2p/ Erucic acid. 

2l/ According to the author, the saturated acids from stearic to ligno ceric, through 

22/ Also 3*5 percent pre-formed linoleic acid. 

53/ Includes 26 percent petros elinic acid, an isomer of oleic acid. 

Indian plant seeds used for medicine and to flavor cakes, puddings, et cetera. 

0 / Includes 53 percent petroselinic acid, an isomer of oleic acid. 



could not be determined with individual accuracy; hence they were grouped 

together. 



26/ Fatty acids reported add to more than 10h percent. 

W Includes li3*0 percent petroselinic acid, an isomer of oleic acid. 

26/ Includes 51*0 percent petroselinic acid, an isomer of oleic acid. 

29/ Includes i;1.0 percent petroselinic acid, an isomer of oleic acid. 

30/ Grounds recovered from a freshly roasted blend of Brazilian, Colombian, and Venezuelan coffee. 

31/ Includes C 20 and higher unsaturated fatty acids. 

W Includes 53.0 percent petroselinic acid, an isomer of oleic acid. 

*53/ Wijs, 1 hour. 



Table 3*— Plants and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — continued 



Saturated fatty acids (weight percentage of total fatty acids) 





Item number and description 


C 6 


C 8 


C 10 


C 12 


c 18 


C 16 


C 18 


0 

CVJ 

O 


C 22 


°2U 


Total 






(1) 


(2) 


(3) 


(8) 


(5) 


(6) 


( 7 ) 


(8) 


(9) 


(10) 


(11) 


Vegetables including seed, spice, and 


























alkaloidal products —continued 
























ioU 


Cucurbita species — continued 
























c 


Pumpkin pepo) seed, - L ndia. • . . . * . 


— 


— 




“ 


— 


9.5 


8,0 


— 


— 


— 


17*5 


d 


Pumpkin (C. pepo) seed (extracted), 

u.s.aT 35/ 


— 


— 


— 


— 


— 


6.5 


5.U 


— 


— 


— 


11.9 


e 


Squash, Hubbard (C. maxima) seed. 


__ 


__ 


— 







16.9 


li-.O 









30.9 




India. 
























f 


Squash, Hubbard (C. maxima) seed, U.S. A 




— 


— 


— 


— 


13.0 


6.0 


trace 


— 


— 


19.0 


105 


Fennel (Foeniculum vulgare) seed, 
England, 


— 


— 


— 


— 


“ 


li.O 


— 


— 




— 


li.O 


106 


Fennelflower, garden (Nigella eativa) 


.... 








0.3 


7.0 


2.8 








10.1 




seed, dry, India, 




















107 


Fenugreek (Trig one 11a foenum-graecum) 




— 


— 




— . 


9.7 


b.9 


2.0 


0.9 


— 


17*5 




seed, Egypt. 
























108 


Fungi imperfecti (Penici Ilium 








— 


— m 


.1 


32.3 


9.Ji 


Ui 


__ 





1:3* 2 




lilacinum)* 36/ 
























109 


Gokhru (Xanthium strumarium) seed. 


__ 


__ 










. 






__ 


11.1 




Northern India . 


























Gourd: 
























no 


Calabash (Lagenaria leucantha) seeds 
























a 


Bottle gourd, India 


— ‘ 


— 


— 


— 


— 


17 


isr 


— 


— * 


— 


37.3 


b 


Seringe (bitter variety), India ♦♦ 


— 


— 


— 


— 




r ' 19.3 1 


31.0 


.3 


— 


— 


51.1 


111 


Towelgourd, vegetables ponge (Luff a 


— * 







,, . 




9.6 


7.8 




.. . 


■ ■ _ 


17.0 




cylindrical seed (decorticated), 
India. 












1 

1 












Waxgourd (Benincasa hispida): 
























112 


Seed (decorticated), India 


— 


— 


— 


— 


— 


8.5 


8.0 




— 


— 


12.5 


113 


Seed (dried), India (2 studies): 








1 


1 














a 


Selected value 


— 


— 


— 


— 


— 


10.6 


5.3 


.3 


— 


— 


16.7 


b 


Maximum 


— 


— 


— 


— 


— 


— 




— 


— 


— 


16.7 


c 


Minimum 


— 


— 


— 




— 


— 


— 


d) 




__ 


15.8 


d 


Samples .....number,. 


— 










CD 


(l) 




— 


(2) 




See also Cucurbita species. 
























im 


Grass leaves: 
























a 


Pasture grass, dry mixed 


— 


— 




— 


— 





__ 






— . 


.7 


b 


Rye grass, leaf (glycerides) 




— 


— 


0.it 


l.h 


3.0.6 


1.5 


32/ .U 


— 


— 


liu3 


115 


Horseradishtree, Ben (Moringa ole if era) 


























seed: 
























a 


Haiti 


— 


— 


— 


— 


1.6 


3.8 


11.3 




6.6 


0.1 


23 . U 


b 

116 


Trinidad 

Kerguelen cabbage (Pringlea antis cor- 












5.5 

8.5 


7.8 

2.6 


2.7 

.7 


1.2 

.5 


5.3 


22.5 

8.3 




butica) seed, Antarctic Islands, 
























H7 


Lettuce (Lactuca sativa) seed, India 


























(2 studies): 
























a 


Selected value 


2,2 


— 




— 


— 


3.1 


2.7 


.1 


— 




8.1 


b 


Maximum 


— 


— 


— 


— 




8.8 


U.1 


.3 


— 








c 


Minimum 




— 


— 


— 


— . 


1.9 


1.3 


.1 




__ 




d 


Samples «.♦•».,*•«.«. ««««.»• number. • 


(1) 




— 


— 


— 


(2) 


(2) 


(2) 


— 


— 




118 


Lupine (Lupinus species) seed: 
























a 


Blue (L. angustifolius), Germany 


— 




— 


— 




8.0 


li.O 


2.0 


— 


2.0 


12.0 




























b 


White (L. albus), England 


— 


— 




— 


— 


11.3 




TT" 




17.2 




























c 


White (L. albus), Germany 


— 




— 


— 


— 


f 2.5 


V 

2.5 


r 

2.5 




2.5 


10.0 


d 


Yellow, European (L, luteus), Germany 


— 


- 


— 


— 


— 


1.0 


1.5 


3.5 


— 


3.0 


9.0 


119 


Mate, yerba, Paraguay tea (Ilex 











.5 


10.0 


3.8 






1 1 


Hi. 3 




paraguariensis) seed, Buenos Aires. 
























Mustard, See Brassica species. 

























JDTE: Values based on single lots unless otherwise indicated. 



1/ Based on total fatty acids instead of total fat, 

17/ Degree of unsaturation unknown, 

20/ Erucic acid. 

3h/ Fatty acids reported add to less than 96 percent. 

35/ Includes 60,0 percent petroselinic acid, an isomer of oleic acid. 

36/ Fat was produced in surface culture on a chemically defined medium of sucrose and inorganic salts, 
37/ Includes higher saturated fatty acids, 

35 / Eicosadienoic acid. 



Sh 



Unsaturated fatty acids (weight percentage of total fatty acids) 



C 12<- 2B) 


V 2H) 


C 16 ( - 2H) 


C (-2H) 
18 


c i8 (-8h) 


c u (-M 


C (-2H) 
20 


C (-8H) 
20 


C (-8H) 
20 


c 22 (- 2h ) 


c(-8h) 

22 


c 

21; 


Iodine 

value 


Unsaponi- 

fiable 


Item 

number 


(12) 


(13) 


08) 


(15) 


( 16 ) 


(17) 


(18) 


(19) 


(20) 


( 21 ) 


(22) 


(23) 


(28) 


( 25 ) 






























Percent 




— 


— 


— 


39.0 


83.5 










PM# 






119.0 


1.3 


101: 

c 






— 


37.6 


86.8 


“ 


— 


— 


— 


— 


— 


— 


116,8 


1.6 


d 


— 


— 


— 


28.7 


88.8 


— 






— 


— 


— 


— 


98.3 


.9 


e 


— 


— 


— 


37.0 


88.0 


i 


— 


— 


— 


— 






121.0 


I#1 


f 


— 




— 


32/82.0 


18.0 

♦ 




— 


— 


— 


— 


— 


— 


87.9 


6.7 


105 


— 


— 


— 


89.7 


80.2 






— 


— 


— 


— 


— 


— 


- 


106 


— 


— 


— 


35.1 


33.7 


13.8 


I 

“ 

ii— 


— 


— 


— 


— 


— 


115.6 


U.O 


107 






3.U 


38.6 


13.8 


— 


il/^ 


— 


— 


— 


63.7 


2.9 


108 


— 


— 


— 


36.7 


52.2 


— 


— 


— 






— 


- 


119.9 


.7 


109 


— 


— 


— 


18.2 


68.0 


— 


— 








_ 




126.5 


*7 


no 

a 


— 


— 


— 


16.2 


32.7 


— 


— 


— 


— 


— 


— 


— 


105.0 


2.0 


b 








80.5 


82.6 




— 


— 


— 


— 


— 


— 


106.8 


1.2 


m 


— 


— 


— 


19.2 


68.3 


— 


— 


— 


— 


— 


— 


— 


135.2 


1.3 


112 


— 


- 


— 


20.0 

21.9 

20.0 

(2) 


62.3 

62.8 

62.3 

(2) 


1.0 

( 1 ) 


— 


\ 

| 


— 


— 


— 




125.9 

126.8 

125.0 

(2) 


1.1 

1*5 

.8 

(2) 


H3 

a 

b 

c 

d 


0.2 


o.5 


lul 


32.8 

8.6 


18.5 

11.6 


52.1i 

62.8 


17 / 1.9 


__ 


|tJ 


— 


— 


— 


3/182.6 


— 


llii 

a 

b 








1 






















115 


— 


— 


.9 


72.1 

75.8 


8.0 

.8 


— 


— 


— 






— 




68.0 

67.1 


*♦5 

1.1 


a 

b 






3.7 


18.8 


20.8 


28.6 


11.2 


38/ 0.1 


— 


20/11.5 


0.1 


— 


189.6 


1*7 


ll6 






























117 


— 


— 


— 


38.9 

80.2 

37.6 

(2) 


53.Q 

56.9 

51.1 

( 2 ) 


— * 


- 


— 






t _ _ 


— 


122.8 

123.5 

121.3 

(2) 


2.6 

3.0 

2.2 

( 2 ) 


a 

b 

c 

d 


— 


— 


— 


87.5 


33.7 


1.8 


— 


- 


— 


20 ( 7.0 


— 




118.0 


8.0 


118 

& 


■*— 


— 


— 


52.6 


23.8 


6.8 


— 


— 


— 


— 


— 


— 


102.8 


3.5 


b 




— 


— 


60.6 


19.9 


2*5 


— 


— 


— 


20/ 6.8 


— 


— 


107.6 


3.9 


c 






— 


39.1 


85.o 


.9 


— 


— 


— 


20/ 6.0 


— 


— . 


U5.6 


U*o 


d 






1*5 


38.5 


89.1 






“ 


0.6 






— 


116.7 

1 


.6 


119 



Table 3* — Plants and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — continued 



55 







Saturated fatty acids Weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 










Item number and description 


C 6 


°8 


c io 


°12 




°16 


C 13 


°20 


°22 


C 2h 


Total 


^(-28) 


C 23 1 (_2K) 


C 16 (-2 H ) 


C 18 (-2H) 


Ci 6 (-Ua) 


V- 6H) 


C 20 ( - 2H) 


c 20 (-Uh) 


C 20 ( - 8K) 


C 22 (-2H) 


c 22 (-Uh) 


C 2k 


Iodine 

value 


Un saponi- 
fiable 


Item 

number 






(1) 


(2) 


(3) 


(U) 


(5) 


(6) 


(7) 


(8) 


(9) 


(10) 


(ii) 


(12) 


(13) 


(Ik) 


(15) 


116). 


_.(17) _ 


( 18 ) 


Cl9) _ 


(20) 


(21) 


( 22 ) 


(23) 


(2k) 


(25) 
























































Percent 




Vegetables including seed, spice, and alka- 
























































loidal products — * continued 
























































Myristica species: 






















































120 


Nutmeg (M. malabarica) kernel, 




















































120 


& 


Indies. (2 studies); 

Selected Me 1T 










35.6 

39.3 

32.0 

(2) 


15.1 


2*8 








53.5 








15.7 


0*8 




















n 


b 






^ _ 







16*9 


3.3 

2.1 













— 





17.1 


1.0 




,* _ 










MLl 




. m 


b 














13.3 

(2) 











__ 







li*,l 


*5 






_ 






_ t 


_ r _ 




m | 


c 


d 


Samples *«**•..*»*» ...number.. 


— 


— 


— 


— 


(2) 


— 


— 




— 


— 


— 


“ 


(2) 


( 2 ) 


— 




— 


— 


— 


— 


— 


— 


— 


d 


121 


Nutmeg (M. officinalis) butter. East 


— 







1.5 


76*6 


10*1 




— 


— 


— 


88.2 


— 


— 


— 


10*5 


1.3 


— 


— 








__ 










121 




Indies. 






















































122 


Nasturtium, coraaon (Tropaeolum ma.-jus) 
seed: 
















\ 




/ 
































122 




















V 
























20/69 












a 


Canada 


— 


— 


— 


— 


— 


.5 


.5 




1 




2 


— 


— 


— 


7 


2 


— 


20 


-- 


— 






71*5 


3.8 


a 




















f— 














16.0 






















b 












_ 


MM. 


*2 


__ 




.8 




1.0 




•M 


— 


1.2 






_ _ 


, , , , 


20/81.6 


„ 


- Tllll 


IM 




b 


123 


Nephelium species: 


























13.7 


















123 


a 


Pulassan (N* mutabile) seed, Malaya •• 


— 


— 


— 


— 


— 


3*0 


31.0 


22.3 


— 


— 


56*3 


— 


— 


«-» 


— 


— 


trace 


— 


— 




— 


— 


36.6 


.5 


a 


b 


Rambutan (VJ. iappace urn) seed, Malaya ., 
Nutmeg* See Myristica species. 

Okra (Hibiscus esculent us) seed: 












2.0 


13.8 


3U.7 






50.5 








15.3 






1.2 












1)2.3 


.5 


b 


12U 


Sudan 


— 


— 


— 


— 


— 


23.3 


7.1 


— 


— 


— 


31.2 


“ 


— 


— 


2?*1 


H.7 


— 


— 


— 


— 


— 


— 


— 


99.1) 


— 


121 


125 


United States of America (2 studies): 






















37.5 








12*7 


19.8 




















125 

g 


a 


Selected val ne 




__ 




___ 


3.8 


30.1 

33.1 

27*2 

(2) 


1.6 


2.0 















__ 


. 




, 




— m 


92.8 

95.2 

90.7 

(2) 


.7 


b 


Maximum 










2.8 


7.9 










^ . 


13.7 


26.6 




_ _ 


tm 






. 




1.0 

•1 


b 


c 


Ml nl mu m ...... 












*5 


*i 




.. . 


_ 








He 8 


13.2 


.... 


_ 




__ 




1M 


... t 


Q 


d 


Samples * number,.. 


— 


— 


— 


— 


a) 


(2) 


(2) 


— 


— 


— 


— 


— 


— 


(2) 


(2) 


— 


— 


— 


— 


— 


— 


— 


(2) 


d 


126 


United States of America (comparative 




















































126 




analysis): 






















36.7 








18.5 


13.9 




















a 


Bydraulic-pressed, crude 




— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


91). 1 


2.2 


a 


b 


Hydr^ul ^ pressed, refined 


_ „ 


__ 





— - 






_ 








35.9 
3k. 2 


— — 


— — 




19.9 

26.2 


13.2 
38.8 

36.3 


. 








m | 






91). 7 
91.7 
92.3 


2.1 


h 


c 


Solvent-extracted, crude * 
















, _ 




_ „ 






. 


—LJ 




w it 











1.1 

1*3 


g 


d 


Solvent- extracted, refined 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


30.2 






— 


32.7 


— 


— 


— 


— 


— 


— 


— 


d 


127 


Onion, garden (Allium cepa) seed 


— 


— 


— 


— 


— 


2*8 


1.6 


— 


— 




k.u 


— 


- 


— 


57.5 


38-1 


— 


— 


— 


— 


— 


— 


— 


126.5 


— 


127 


128 


Parsley, garden, curly (Petroselinum 














2*0 


— 


— 


— 


— 


39/3.0 


— 


— 




10/91.0 


6.0 


— 












— 







1*5 


128 




sativum ) seed, England. 


















































129 


Parsnip, garden (Pastinaca sat iva) seed. 


— 


- 


— 


— 


— 


1.0 


— 


— 


- 


— 


1.0 


— 


— 


— 


H/ 78 .O 


21.0 


— 


— 


— 


— 


— 


— 


— 


92.7 


1.6 


125 


130 


Potato (Solanum tuberosum) tuber. 




















































130 




( Katahdin) , U*57 a^ 






























1.8 






















a 


Air-dried * 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


27*0 


— 


— 


— 


39.1 


32.2 


— 


— 


— 


«- 








160.0 


11.5 


a 


b 


Vacuum-dried 


-- 


— 


— 


*— 


— 


— 


— 


— 


~ 


— 


23.3 


— 


— 




6.9 


H.3 


28*1 


— 


— 


— 


— 


— 


— 


159.0 


11.0 


b 




Pumpkin* See Cucurbits species. 






















































131 


Radish, garden (Raphanus sativus) seed, 
India. 


— 


— 


— 


— 


— 


1.3 


1.1 


3.0 


3.1 


— 


9.1 




— 


— 


60*1 


1.5 


3.7 


— 


— 


— 


20/22*0 


— 


- 


103.1 


.2 


131 




Rape, bird* See Brassica species* 
























































Sesame, Oriental (Sesamum indicum): 






















































132 


Seed, China 


— 


— 


— 


— 


— 


8.1 


1.3 


.1 


— 


trace 


13.3 


— * 




— 


50.3 


38.5 


— 


— 


— 


— 


— 


— 


— 


110.8 


1.7 


132 


133 


Seed, India (2 studies): 




















































133 


a 


Selected value 


— 


— 


— 


— 


*2 


9*0 


1.5 


1.1 


— 


— 


11.8 


— 




o*5 


10. 0 


ll.7 




— 




— 


— 







llli.o 


1.8 


a 


b 


Maximum * • * 


— 


— 


— 


— 


.3 


9.1 


5.7 


1.2 


— 


— 


— * 


— 


— 


— 


11.6 


18*1 


— 


— 


— 




— 


— 






2*0 


b 


c 


Minimum 


— 


— 


— 


— 


.1 


8*1 


3.5 


1.1 




— 


— 


— 


— 


— 


35.0 


10.5 


— . 


— 


— 




■M 






__ 


1.6 


c 


d 


Samples number* . 


— 


— 


— 


— 


(2) 


(2) 


(2) 


(2) 


— 


— 


— 


— 


— 


(1) 


(2) 


(2) 


— 


— 


— 


— 


— 


— 




(1) 


(2) 


d 


13U 


Seed (progressive hydrogenation), India. 


— 


— 




— 


— 


9.1 


1.3 


.8 


— 


— 


11.2 


— 


— 


— 


15.1 


lo.i 


— 


— 


— 




— 


— 


— 


109.6 


1.2 


131 


135 


Seed$ crude oils ( comparative analysis); 




















































135 


a 


Nebraska, U.3.A 




__ 








__ 


_ _ 




_ t 


_ , 


15.1 

11.2 








39*1 


13.6 

11*1 
















109.8 

111.5 


1.8 

1.6 


b 


South Carolina, U*S*A* 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— . 


— 


*^. 




«► J- 

u$.k 

















a 

K 


c 


S outh C arolxna, U*S , A • ..**••. •••••* 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


15.5 


— 


— 


— 


36. k 


16.1 

















111.6 


.L+ 

1.7 

2.3 


V 


d 


Nicaragua (after It* months storage). 


— 


— 


— 


— 


— 


— 


— 


— 


— 


- i 


11. 1 




— 


— 


36.1 


16.6 


1 


-- 


— 


— 


— 


— 




112*8 


C 

d 




Soybean (Glycine max), U.S.A.: 




















1 

t 

j 








* 


























136 


Soybean oil {2 studies, 1922): 






















































a 

b 


Selected value #«.*»•«»*.. .».«*«..•*• 
Maximum * * * * 


— 


— 


— 


— 


— 


6.3 


1.1 


.7 


— 


0.1 


12*0 

12*0 

9.7 

(2) 


— 


— 


— 


30.5 
33. k 


55.1 


2.1 


_ 












131.0 

131.0 

128.0 
(2) 


fi 


136 


c 


Minimum 


























— 


59.2 


2.5 


— 


— 





— 






♦ ^ i 

1.1 

.6 

(2) 


b 


d 


Samples ...» number* • 


— 


— 


— 


— 


— 


(l) 


(1) 


(1) 


— 


(i) 


— 


— 


— 


27.7 

(2) 


5l.5 

(2) 


2*3 

(2) 


— 


— 


— 







, , 


c 

d 


137 


Soybean oil, 1919 ^ 






















































a 


Sole c ted v alue *.*... ... 


. 


— 


— 


— 


— 


— 


— 


— 


— 


— 


18.2 


__ 







17.9 
23.1 

11.9 
(13) 


56.1 

61.5 

51.6 
(13) 


7.5 


















137 

a 


b 


Maximum 


m 


__ 




__ 










__ 




_ 


20.0 

17.1 

(13) 








— 


— 


— 


— 






132.9 




c 


Minimum ••••••»•••••#.•**,•**.*...•*, 




























8*8 


— 


— 


— 


M. 






136.6 




b 


d 


Samples number*. 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


6.1 

(13) 


— 


— 








— 


128.7 

(13) 


— 


c 

d 


133 


Soybean oil used in frying: 






















































a 


Before frying ....................... 


_ _ 




















16*2 

11.2 








21.0 


55.9 




















138 

a 


b 


After frying 




























7.1 


.1 


— 


— 









132.5 

132.3 
































““ 


25.1 


51.1 


6.3 


.1 


— 


— 


— 


— 


— 


— 


b 


13 9 


Soybean, whole seed: 






















































a 


Raw 
























91 1 








17 . c 
16.8 


51.1 




















139 

a 


b 


Cooked ...... 






















tit J- 
21.0 






— 


7.1 


.1 


— 


— 






_ 


128*5 





































51.9 


7.0 


.3 


— 


— 


— 


— 


— 


129*0 


— 


b 



N->TE: Values based on single lots unless otherwise indicated* 



20/ Erucic acid. 

3>/ Includes 1.0 percent higher saturated acids. 



hO/ Includes ?6.C percent petroselinic acid, an isomer of oleic acid, 
al/ Includes 1x6. 0 percent petroselinic acid, an isomer of oleic acid. 



Table 3* --Plants and plant products: Composition end characteristics of fats based on technical literature for period 1920 - 1955 — continued 
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1 *3 

1 ** 

a 

b 

1*5 

a 

b 

1*6 



151 



152 



153 



158 



l6l 



162 



163 



Item nunber and description 








Saturated fatty 


acids (weight percentage of total fatty acids) 






Unsaturated fatty acids (weight percentage of total fatty acids) 


Iodine 

value 

(24) 


Unsaponl- 

fisble 

(25) 


Item 

number 


C 

6 

( 1 ) 


C 

8 

( 2 ) 


C 

10 

(3) 


C 

12 

<*) 


c 

1 * 

(5) 


c 

16 

( 6 ) 


c 

18 

(7) 


C 

20 

( 8 ) 


C 

22 

(9) 


C 

2 * 

( 10 ) 


Total 

(U) 


c^C-ai) 

( 12 ) 


V 2H > 

(13) 


C 16 (-2II) 

(Hi) 


Ci 8 (- 2 K) 

(15) 


C l 8 (-liH> 

( 16 ) 


C l 8 (- 6 H) 1 

(17) 


3 20 (-2H) 

( 18 ) 


3 20 (-4K) 

(19) 


C 20 (- 8 H) 

( 20 ) 


C 22 (-2H) 

( 2 i) 


c 22 (-Uh) 

( 22 ) 


C 2 l 

(23) 




























































Percent 




Vegetables including seed, spice, and 






























































alkaloidal products — continued. 






























































Squash, winter* See Cucurbita species. 




























































) 


Star-anise (lllicium verum)seed, India, 


— 


— 




— 


*.* 




— 


7*9 






— 


— 


— 


12*3 


— 


— 


— 


63.2 


2 *.* 


— 




— 


— 


— 


— 




88 *li 


0.6 


1*0 


L 


Sugar cane (Saccharum officinarura)oil,Cuba, 




2.0 


1*2 


3.3 


3.1 




25.0 


*.6 






7.6 


— 


— 


ho.a 


- 


— 


— 


10.2 


36.1 


6.9 


— 


— 


— 


— 


— 




85.8 


23.0 


1*1 


> 


Tab an merah (Palaquium oblongifoliura) 






— 


— 


*2 




5.9 


54. o 






— 


— 


— 


60.1 


— 


— 


— 


39.9 


— 




— 


— 


— 


— 


— 


— 


33.9 


.6 


1*2 




seed, Malaya* 






























































Tea, common (Camellia Bpeciea) seed: 




























































i 


Assam (C. easanqua), India, 


— 




— 


— 


2.0 




15.0 


.3 








MM 




17.3 


— 




— - 


58*h 


2*.3 


— 


— 


— 


— 




— 


— 


88.1 


2.2 


1*3 


4 


C. sinensis, China: 


























































, 1 ** 


a 


oTi ,*• ,,,,,,, »■ ,,.**,,*• ...... 


— 


— 


— 


— 


— 




— 


— 






— 


— 


— 


6.3 


— 


— 


— 


8**3 


9.* 


— 


— 


— 


— 


— 


— 


— 


— 




a 


b 


Oil, completely hydrogenated....,. 


— 


— 


— 


— 


— • 




29.3 


70.2 








— 


— 


100.0 


— 


— 


— 


— 


— 


— 


— - 


— 


— 


— 


— 


— 


— 


— - 


b 




C. sinensis, Japan (2 varieties): 


























































1*5 


a 


Mie 


— 


— 


— 


— 


— 




— 


— 






— 


— 


— 


12.9 


-- 


— 


-- 


72.0 


15*1 


— 


— 


— 


— 


— 


— 


— 


— 




a 


b 


Sieuoka .......... 


— 


— 


— 


— 


1*0 




9.9 


1.1 






.3 


— 


— 


12.3 


— 


— 


— 


70.2 


16*5 


— 


— 


— 


•*- 


— 


— 


— 


8 *. 6 


— 


b 


$ 


Telfairia species: 


























































1*6 


a 


Krobanko (T. Occident alls ) seed,Nigeria 


— 


— 


— 


— 


— 




i 5 .o 


9.0 






— 


— 


— 


24.0 


— 


— 


— 


27.0 


29.0 


* 2 / 20.0 


— 


— 


— 


— 


— 


— 


109.0 


2 *k 


a 


b 


Koeme (T. pedata) seed, E. Africa.*,,. 


— 


— 


- - 


— — 


.6 




32.5 


XLt.2 






““ 




j 


lt7.3 




— 




13.8 


35.5 


3.* 


— “ 


— 


“ “ 




— 




82.6 


— 


b 


f 


Tonka bean (Dipteryx odorata) oil 


— 


— 


— 


— 






6.1 


5*7 








' 




25.0 


— 


— 




59.6 


15.* 


— 


— 


— 


— 


— 


— 


— 


78.9 


.* 


1*7 




(extracted), Malaya. 
























A. 




































3 


Yanbean (Pachyrhizus erosus) seed. 




, 


, . 
























' r ^ 


38.5 








32.9 


26 .* 




__ 






_ 




_ . 


8 *.l 


2.2 


1*8 




Philippines* 
























































































J 
















i 



















) 


Yeast (Rhodotorula gracilis), England. 


— 


— 




— 


.1 




25.6 


5.9 












36.7 


— “ 




1*3 


5*. 5 


5.7 


.7 


1.1 




62*5 


2 .U 


1*9 


D 


Yeast (Rhodotorula gracilis) pilot- 




— 


— 


— 


1.1 




29.8 


8.8 








1.4 




1 ( 1.1 


— 


— 


1.8 


* 0.1 


11.2 


*.6 


17/1*0 


— 


— 


1 







79.0 


3.1 


150 




plant, Sweden, 


























































Nuts and Peanuts: 




























































L 


Acorn: 


























































151 


a 


Oak, pin (Quercus palustris), U.S.A, 


— 


— 


— 


— 


— 




— 


— 






— 


— 


— 


15*1 


— 


— 


— 


57.0 


27.9 


— 


— 


— 


— 


— 


— 


— 


99. h 


1.1 


a 


b 


Oak, white (Q. alba), Canada.. ..... . 


— * 


— 


— 


— 


— 




10 


2 






— 






12 

! 


— 




— 


*8 


*3/*o 


— 


— 


— 


— 


— 




— 


109.7 


3.7 


b 


> 


Almond (Pranas auygdslus): 


























































152 


a 


England 


— 


— 


— 


— 


— 




9.7 


2.1 






— 


— 




1 


— 


— 


— 


*3.7 


**•3 


— 


— 


— 


— 


— 


— 


— 


113.9 


.3 


a 


b 


Germany 


— 


— 


— 


— 


— 




3*1 


— 












3.1 


— 


— 


— 


77.0 


19.9 


— 


— 




— 


— 


— 


— 


99.U 


•5 


b 


c 


United States of America «....••*•«. 


— 


— 


— 


— 


— 




*— 


-- 












8.7 


““ 


— 


— 


70.* 


20.9 


— 


— 


— 


— 


— 


j — 


— 


101.2 




c 




Beechnut (Fagus sylvatica): 




























[ 
































3 


Germany (3 studies): 






























| 


| 


























153 


a 


^elected value 


— 


— 


— 


— 






5*1 


3.7 






— 


— 


— 


8. 8 


— 






56.7 


32.9 


1.6 


— 


«— » 


— 








112.5 


.6 


a 


b 


Kaximum 




— 




— 


— 




— 


— 






— 


— 


— 


15.1 


— 


— 


— 


80.2 


**.2 


2.9 


— 


— 






— 





113.1 


.8 


b 


c 


Minimum 


— 


— 




— 


— 




— 


— 






— 


— 


— 


8, 8 




— 


— 


39.3 


9.6 


.* 


— 


— 


«_ 




_ 


_ 


111*9 


*3 


c 


d 


Samples .number*.. • 


— 


— 


— 


— 


— 




(l) 


(1) 






— 


— 




(3) 


— 


— 


— 


(3) 


(3) 


(3) 


— 


— 




— 


— 


— 


(2) 


(3) 


d 


l» 


Romania * 


— 


— 


— 


— 


— 




— 








— 


— 


— 


— 


— 


— 


— 


78.* 


23.0 


— 


— 


— 


— 


— 


— 


— 


102*7 


1.4 


15* 




Brazilnut(Bertholletia excelsa). 


— 


— 


— 


— 


.5 




Hu 3 


5.8 






— 


— 


— 


20*6 








***8 


27.7 










|n , 


■ 


— L 


,,,, 


nrr 


155 




Brasil^ 34/ 




























































6 


Cashew (Anacardium occidentals ) , India 


— 


— 


— 


— 


— 




6.U 


11.2 






— 




o.5 


18*1 


— 


— 


— 


73.8 


7.7 


— 


— 


— 


— 


— 


— 


— 


— 


•It 


156 


1 


Dika (Irvingia species): 


























































157 


a 


I. barteri, Nigeria 


— 


— 


-- 


38.8 


5o*6 




— 


— 






— 


— 


— 


89.* 


— 


— 


— 


10.6 




— 





— . 












9.1 


1.1 


a 


b 


T, gabonensis, Nigeria 


— 


— 


3.1 


58*6 


33.* 




2.0 


1.1 






— 


— 


— 


98.2 


— 






1.6 









__ 






_ 









b 


c 


T, (species unknown), W. Africa .... 


— 


— 


1*6 


*3.0 


U6*U 




6.2 








— 


— 


— 


97*2 


— 


— 


— 


2.6 


.2 


— 


— 


— 


— 


— 


— 


— 


3.5 


— 


c 




Filbert, hazelnut, (Corylus avellana): 




























































3 


Barcelona variety: 


























































158 


a 


Canada 


— 


— 


— 


— 


— 




3 


**/ * 






— 


— 




7 


— 


— 


— 


82 


11 














_ , 


88.1 


*5 


a 


b 


United States of America 


— 


— 


**- 


-• 


— 




2.3 


~ 1.6 






1.* 






5.3 


— 




— 


56*2 


16.8 


— 


21.0 


— 


— 


o.U 


— 


— 


9*. 8 


.* 


b 


9 


Di£ hilly variety, U.S.A. .. ......... 


— 


— 




— 


— 




.5 


.8 






3.1 


— 


— 


*.* 


— 


— 


— 


6**8 


15.2 


— 


15.3 


— 


— 


— 


— 




96.8 


.* 


159 


0 


Unknown variety: 


























































160 


a 


France 




— 






__ 


8TE 




— 


— 


— 


8.* 


_ _ 






8l,8 


9*5 


















1, 


b 


Italy (expressed oil) 




— 


— 


— 


.2 




3.2 


1.7 






— 


— 




5.1 









92.2 


3.0 











_ . 






8**7 


•u 

.6 


a 

b 


c 


Italy (residual oil) 


— 


— 


— 


— 


.5 




3.8 


1.2 






— 






5*5 


— 


— 


— 


90.9 


*.8 


— 


— 




— 


— 


— 


— 


85.5 


• 5 


c 


1 


Hickory, bitternut (C&rya cordif ormis ) : 


























































161 


a 


Kernels, Canada 


— 


— 


— 


— 


— 




6 


1 






.5 


— 


— 


7*5 


— 






72 


19 















rfm 


9lu2 


.6 


a 


b 


Kernels / shells , U.S.A* ........... 


— 


— 


— 


— 


**- 




6.7 


5*6 






— 


“■ * 


■*- 


12*3 


— 


— 


— 


90* C 




— 


— 


— 


— 


— 




— 


77.5 


.7 


b 


2 


Horse chestnut, common (Aesculus 


























































162 




hippocastanum) : 




























































a 


Germany * 


— 


— 


— 


— 


— 




*.6 


3.3 






— 


— 


“ 


8** 


— 






67.2 


22.1 


2.3 


— 











*m. 


103.8 


1.2 


a 


b 


New England, U.S.A. ...... ... ....... 


— 


— 


— 


— 


— 




5.0 


2.2 










— — 


7.2 


-** 


— 


— 


68*3 


22.2 




— 


— 


— 


— 


— 


— 


103.0 




b 


3 


Macadamia, Queenslandnut (Macadamia 




— 


— 


— 


1.6 




8*0 


3.3 






2.2 


.3 


— 


15.9 






20.* 


59.3 


2*2 


yrl 


2.2 












7*. 8 


1*0 


163 




ternifolia), Australia. 






























































Palm genera. See Fruits. 





























































NOTE: Values based on single lots unless otherwise indicated* 

17/ Degree of unsaturation unknown, 

3*/ Fatty acids reported add to less than 96 percent* 



L2/ Alpha-elaeostearic acid, an isomer of linolenic acid. 
W Includes other polyethenoid acids* 

UU/ Higher saturated acids ^ 1 percent. 



Table 3.— Plants and plant products: Composition and characteristics of fate based on technical literature for period 1920 - 1 955 — continued 



5? 







Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 










Item number and description 




c 








n 








n 






1 
























Iodine 


Unaaponi- 


Item 






C 6 


C 8 


C 10 


°12 


C lli 


C 16 


C 18 


°20 


C 22 


C 2h 




Total 


C^C-ZH) 


C_.(-2H) 

11+ 


v-” 0 




V-w 


C i8 (-6H) 


C (-2H) 
20 


C (-ItH) 
20 


C (-8H) 
20 


C 22 (- 2H > 


C 22 (-uh) 


°2lt 


value 


fiable 


number 






(1) 


(2) 


(3) 


tt> 


(5) 


(6) 


(7) 


(8) 


(9) 


(10) 




(n) 


(12) 


(13) 


(M 


(IS) 


(16) 


(17) 


(18) 


(19) 


(20) 


(21) 


(22) 


(23) 


(21*) 


( 25 ) 












1 














































Percent 




Nuts and peanuts — continued 






\ 




















































Peanut (Arachis hypogaea): 
























































161+ 


Commercial oil , W ■ Af n c a «,#»«»«, » • . * . 




— 


— 


— 


— 


8.3 


lu5 




6"l 






19. it 


— 




— 


60.3 


20.3 






— 


— 


— 


— 




89.9 


1*1+ 


161: 


165 

a 


Oil, India (2 studies): 

Selected value 










o*5 


7.9 


1+.1+ 












19.1» 






1.5 


52.1: 


26.3 
















90.0 


*2 


165 

a. 


b 


Maximum 








. 








.. 




21.6 




, 


52.5 

52.1: 

(2) 


26.3 

25.9 

(2) 


**•» 






, i< _ 












c 

d 


Minimum , 

Samples • . • nunfcer* . • • 


— 


— 


— 


— 


a) 


(I) 


(i) 


— 


(l) 


— 




19.it 

(2) 


— 


— 


a) 




— 


— 


— 


— 


— 




Id 


(1) 


c 

d 


166 


Oil (progressive hydrogenation) , India. 


— 


— 


— 


— 


— 


3.3 


3.1 


2.1+ 


3.1 


1.1 




10. 0 


— 


— 


— 


56.0 


26.0 


— 


— 


— 


— 


— 


— 


— 


93.3 


.1+ 


166 


167 


Oil, Spanish variety, U.S.A* 


— 


— 


— 




— 


8,2 


6.2 


lt.0 


— 


3.0 




21.lt 


— 


— 


— 


52.9 


2it.? 


— 


— 


— 


— 


— 


— 


— 


90.1 


.2 


167 


169 


Oil, Tanganyika (3 varieties): 
















S* 






i 
































168 


a 

b 

c 


Natal common , 

Spanish bunch *,♦* 


— 


— 




— 




9.7 

8.7 
10.8 


5.6 

5.0 

1+.2 


BTo 

9.9 

7.6 


23.3 

23.6 

22.6 


2 


— 


— 


ltO.8 

39.2 

39.2 


35.9 

37.2 

38.2 




— 












100.5 

10lu0 

lOlt.l 

9lt.8 


♦9 

1.2 

1.6 


a 

b 

c 


169 


Oil, Virginia variety, U.S.A* *, 


— 


— 


— 


— 


— 


6.3 


1+.9 


r’* 

3.3 


— 


2.6 


— i 


17.1 


— 


— 


— 


60.6 


21.6 


— 


— 


— 


— 


— 


— 


— 


.3 


169 


170 


United States of America: 






















































170 


a 

b 


Butter 

On 


— 


— 




— 


1*1 


11.8 


6.0 


8.0 


— 


— 




26.9 

18.8 

30.5 

23.lt 


— 




— 


38.0 

50.2 

36.2 

ltlt.lt 


35.1 
31.0 
33.3 

32.2 | 

1 

1 


— 




— 


— 


— 


— 


— 


10X.li 


— 


a 

V. 


c 


Raw ........a * 










1,0 


12*2 

12*0 


6.9 
It. 7 


xo.U 

5.3 






























D 


d 


Roasted . t 










# 9 
































c 

j 


Pecan (Carya illinoensis ) : 










































a. 


171 


Kernel, U.S.A# (2 varieties): 






















































171 


a 


stu«ri* - 




_ tL 






b$f 1.2 


9.5 

6.3 


1+.3 

l.l 










15.0 
7. It 


, , 





• 2 


60.2 

69.9 


23.6 

21.5 


1.0 

1.0 


| 




trscs 


___ 






ion ^ 


5.9 

l+*6 


b 


Success ............ 




























0.1 


trace 






105.0 


a 

Vi 


172 


Oil, U.S.A. (2 studies): 




































O 

172 


a 


Selected value 


— 


— 


— 


— 


trace 


3.3 


1.9 


.1 


— 


— 




5.3 


— 


— 


— 


78.8 


15.9 


— 


— 


- 


- 


— 


— 


— 


100.0 


•1+ 


a 


b 


Maximum * ♦ * . . 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 




5.3 


*— 


— 


— 


80.0 


16.0 


— * 


— * 




— 




— 




4»~ 


— 


b 


c 


Minimum 


— 


m_ 


— 


— . 


— 






— 





— 


1 


ll.O 


— 


— 


— r 


77.8 


15.8 


— 


















M 


c 


d 


Samples number,* 


— 


— 


— 


— 


CD 


(l) 


(l) 


(1) 


— 


— 




(2) 


— 


— 


— 


(2) 


(2) 


— 


— 


— 




— 


— 


— 


(1) 


(D 


d 


173 


"Pllinut* Java almond (Canarium commune). 






















































173 




East Indies: 






















































a 


Co Id- pres sed 


[ 


, , , 


m , 






29,0 

30.5 


9.7 

10,2 




. 






38.7 

lt0.7 




. 


__ 


3 8.3 
39.9 


21.8 

18.7 


1#2 

.7 




_ _ 






M| 




73*5 

70.2 


.6 


_ 


b 


Extracted * 




— 


- 


— 


— 


“ 


— 


— 




— 




— 


— 


— 


— 


— 


— 


— 


.2 


b 


17 li 


Pistachio nut: 


















































, 






a 


Common (Pistacia vera), India * 


— 


Mw 


HM- 





• 6 


8.2 


1.6 


IM 




m- 




10. it 








69.0 

62.8 


19.8 
17.0 

28.9 
21.1 
















9U.7 




171; 


b 


Common (F. vera), Turkey 


— 


— 


— 


— 










_ 






20.3 




, , 


— 










— 


*“ 


— 


*8 


a 


c 


Egyptian (P. khinjuk), Turkey 


— 


— 


— 


— 




— 




— 


— 


— 




111. 7 







M|| 


56.lt 

58.lt 






— 






**“ 


— 


83.7 


.8 


b 


d 


Terebinth T p . terebinthus ) , Turkey .... 




*■* 


— 


— 


— 




— 


—■ 


•— 


**- 




20.6 




— 


— 


— 


— 


— 


— 


— 


— 




98.8 

89.0 


.5 

1*0 


c 

d 


175 


Ricinodendron viticoides, tree nut, 
Tanganyika, 




— 










•*- 




— 






13.7 


— 


— 


— 


15.1 


U0.1 


31*1 


— 


— 


— 


— 


— 


— 


133.7 


1.2 


175 


176 


Term! nail a species: 












































1 












a 


Belleric (T, bellencaj, India 




— 


— 


— 


— . 


21. h 


18.2 


L *4 


— , 


— 


i 


ItO.O 




mi t 




27.lt 

35.0 

.36.7 


32.5 

lit. 8 

18.7 




















176 


b 


Okarinut (T, kaernbachii). New Guinea, 


— 


— 


— 


— 


1+6/ 1.7 


37.8 


7.9 


ID 


1*8.7 







1.5 
















*— 


MM 


a 


c 


Tropical almond (T. catappa), Puerto 






— 




*7 


38.2 


i+.C 


r 


-- 


•— ■ 


— > 


1 12.9 


— 


— 


— 


— 


— 


— 


— 


— 




61.1 

71.3 


1*7 

*7 


b 

c 


177 


Tetracarpidium conophorum (Awusa, conophor] 


























































Africa: 






















































177 


& 


Kernel, air-dried 


— 


— 


— 


— 




!| 3.0 


8.0 


trace 


— 






11.0 








13.0 


12.0 


61+*0 

6^.0 














198.6 

199.1* 






b 


Kernel, kiln-dried 


— 


— 


— 


— 


— 


[ 7.0 


6.0 


— 


— 


— 




13.0 


— 


— 


— 


n.c 


11.0 


— 


— 


— 


— 


— 




.1+ 

*5 


a 

b 


179 


Virola surinamensie, kernel, Brazil .... 




— 


0,7 


13.0 


69.7 


i 3.0 


.9 


— 


— 


— 




37.3 


““ 


— 


— 


7.7 


5.1 


— 




— 


— 


— 


— 


— 


16.9 


2.5 


178 




Walnut (Jug Ians species): 
























































179 


Black (<7, nigra), U«S,A, 


— 


— 


— 


— 


.1+ 


3*6 


1.9 


— 




trace 




5.9 




— 


— 


37.2 


50.8 


7.7 


— 


— 


— 


— 


— 


Mm 


135.1 


.1+ 


179 


180 


English (J, regia), California, U*S,A* 
(2 studies): 






















































180 


a 

b 

c 


Selected value 

Maximum *«•«,. ,.»«,«. •«»« ,,, . 
Minimum ,«*,**• *,**••• • . .»*.,.#». •«• 


— 


— 


— 


— 


.2 

.5 

trace 


5.0 

5.5 

U.6 


1.9 

2.9 

.9 


trace 




:: 




7.1 




. = 


*5 


16.0 

17.6 

lit.5 


61t.8 

72.8 

59.8 


7.9 

12,6 

3.2 

(2) 


1*6 


1.1 


lg/1.0 






— 


161.7 


•5 


a 

b 


d 


Samples number# « 




““ 


— 




(2) 


(2) 


(2) 


(I) 


— 


___ 




— 




— 


a) 


(2) 


(2) 


(1) 


(1) 


(1) 


“ 






Id 


a) 


c 

d 



NOTES t Values based on single lots unless otherwise indicated. 

f Cao ("6. OH). 

He ported " <C l6 "* 

1+6/ Reported "C^ and lower” • 



Table 3«— Plants and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955*“ continued 



58 



Item number and description 


Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 


Iodine 

value 

(26) 


Uncaponi- 

fiable 

(25) 


Item 

nunber 


C 6 

(1) 


°8 

(2) 


C io 

(3) 


° 12 
a) 


C i6 

(5) 


°16 

(6) 


C 18 

(7) 


C 20 

(8) 


C 22 

(9) 


°2U 

(10) 


Total 

(U^ 


C 12 (-2H) 

(12) 


C Ht^” 2H ) 

(13) 


g i 6 (- 2H) 

(lit) 


C ia (-2K) 

(15) 


C 18 (-6H) 
• (16) 


C i8 (-6h) 

(17) 


C 20 (-2H) 

(18) 


c 20 (-6i0 

(19) 


C 20 ( " 8H ) 

(20) 


C 22 (-2H) 

(21) 


c 22 (-6h) 

(22) 


c 26 

( 23 ) 
























































Percent 




Grains: 
























































181 


Brewers 1 grains, dried, U.S.A. 57/. . . 


— 


— 


— 


— 


— 


17*3 


it. 6 


— 


— 




— 


21.9 


— 


— 


— 


£8/30.9 


69/66.3 




— 


— 


— 


— 


— 


— 


110.0 


5.6 


181 


182 


Com (Zea mays) t 

Commercial yellow (crude oil). 


















__ 




_ 


13.2 


„ 


M-C 


, 


30.6 


56.2 


__ 














126.0 


2.9 


182 




germ, U.S.A. 
























































183 


Commercial refined oil', U.S.A. 






















































183 




(6 studies): 
























































a 


Selected value * 


— 




— 


— 


0.1 


8.3 


3.5 


O.ti 


— 




0.2 


12. ti 


— 


— 


1.2 


30.0 


56.1 


0.6 


50/ 1.7 


— 


— 




— 


— 


126.7 


1.6 


a 


b 


Maximum 


— 


— 


— 




MM 


8.7 


5.1 


— 


— 






13.1 


— 


— 


— 


U7.5 


60.6 


— 


• 


— 




— 


— 


— 


136.2 


1.7 


b 


c 


Minimum 





__ 


mm 


— 


— 


8.1 


2.5 


mm 


mm 




— 


10.7 


— 


— 


— 


27.1 


62.8 


— 


— 


— 


— 


— 


— 


— 


117.2 


1.5 


c 


d 


Samples number. * 




— 


— 


— 


(1) 


(3) 


(3) 


(l) 


— 




( 1 ) 


(6) 


— 




(1) 


(6) 


(6) 


(1) 


CD 


— 


— 


— 


**“ 


— 


(6) 


( 2 ) 


d 


185 


Einbryo oil: 






















































185 


a 


Argentina . . • .. 


— 


— 


mm 


— 


— 


— 


— 


— 


— 




— 


18. U 


— 


— 


— 


36. It 


62.7 


1.6 


— 


— 


— 


— 


— 


— 


109.5 


.8 


a 


b 


Bulgaria 


— 


— 


— 


— 


— 


— 


— 


— 


— 




— 


13.6 






— 


18.8 


63.5 


2.8 




— 


““ 


““ 


— 


MX 


133.3 


1.2 


b 


185 


Germ: 






















































185 


a 




,, ir 






_ 


*2 


13.0 


*9 


* 1.5 


0.2 






13.3 


— 


— 


.2 


61 . 9 


60.6 


— — 


1.5 








— 


MM 


— 


MM 


a 


b 


United States of America 


mm 


mm 


mm 




.2 


9.9 


2.9 


~~ 


mm 


13.2 


— 


— 


.5 


30.1 


56.2 


— 


— 


— 


— 


— 


— 


— 


126 


2.9 


b 


186 


Germ, U.S.A. : 






















































186 


a 


High-oil content, hybrid 


— 


— 




— 


— 


— . 




— 


— 




— 


m.9 


— 




— 


39.3 


65.8 


— 


— 


— 


— 




— 


— 


113.2 


1.7 


a 


b 


High-oil content, hybrid mixture. 










■ — 






t 




. A 




1 U .9 








36.8 


50.3 
















I 18 .O 


3.3 


b 


187 


Glute n, U, S # A, ............. 


— 


— 


— 


— 


.6 


n.u 


3.5 


zsr 


— 


15.7 


— ' 




♦ 3 


28.1 


53.3 


2,6 


*— 


— 








~ — 


129 


13.6 


187 


188 


Kernels from dry field- grown corn 
















> ■ 




> 


































188 




(1950 crop), U.S.A. s £1/ 
























































a 


Selected value 


— 


— 


— 






— 


— 


— 






— 


9 . a 




““ 


— 


lt5«6> 


65.0 




— 


— 


— 


*— 


““ 


— 


117.3 


MM 


a 


b 


Maximum 





-m 


m- 






— 




— 


-- 




— 


52 / 18.5 


— 


— 


— 


75.9 


67.6 


— 


— 


— 


— 


— 


— 




139.5 




b 


c 


Minimum * 







«m 



















— 


W 0.0 


— 


— 


— 


19.6 


16.2 


— • 


— 


— 


— 


— 


— 


MM 


88.6 


— 


c 


d 


Samples ............... ...number. 






— 


— 


— 


— 


— 


— 


— 




— 


(12) 


— 




— 


(12) 


(12) 


— 




— 


— 


— 


— 




(12) 


MM 


d 


18? 


Oil from 2 varieties, U.S.A. : 






















































189 


a 


Waxy 










- 





8.3 


5a 




m- 




MM 


13.lt 


— 


— 


— 


31.0 


55.2 


— * 


— 


— 


— 


— 


— 


— 


128.0 


— * 


a 


b 


fellow 


— 


— 


— 


— 


— 


8.0 


5.5 


— 


— 






12. u 




— 


— 


33.2 


56.6 


— 


— 




— 


— 






128.2 




b 


190 


Starch, U.S.A, (5 studies}: 




















J 










.8 




36.6 
















96.2 


5.6 


190 


a 


Selected value 


— 


— 


— 


— 


•7 


23.3 


5.3 


r.5 




— . 


31.3 


— 




30.3 


1.2 


— 


— 


— 


— 


— 


““ 


a 


b 


Maximum 





mm 


m- 







26.3 


7.8 








— 


31.3 


— 


— 


— 


1*0.0 


67.2 


1.3 


— 


**• 


— 


— 


— 


— 


103.0 


5.3 


b 


c 


Minimum 


_m 


it. 


mm 






22.0 


2.8 











25.0 


— 


— 


— 


20.7 


31.1 


1.2 


— 


— 


— 


— 


— 


— 


89.1 


3.2 


e 


d 


Samples ..number. «• 


— 


— 


mm 


— 


(1) 


(3) 


( 2 ) 


_ 




— 


(h) 




— 


(1) 


Ot) 


(6) 


(2) 


— 


— 


— 


— 




— 


(3) 


(3) 


d 




Whole grain, U.S.A.: 


i 














r 


,/ 






































191 


Burr white: 






















































191 


a 


high oil content 


•m- 


mm 








— 


mm 








— 




— 


13.9 


— 


— 


— 


38.6 


67.5 


— 


— * 


— 


— 


_ 


— 


— 


115.5 


3.9 


a 


b 


Low oil content 


— 


— 






— 


~ 


— 


— 


— 




— 


10.9 








23.0 


66.1 






““ 


“ 


— 




MM 


130.6 


8.0 


b 


192 


Yellow dent hybrid: 






















































192 


a 


Selected value ...... ...*«*«.•• 


mm 


Mu. 











mm 




mm 


_ 




— 


ll.it 


— 






35.1 


53.5 




— 


— 


— 


— 


— 


MM 


122.8 


2.8 


a 


b 


Maximum 
















— 





mm 


, 






12.2 


— 


— 


— 


U0.3 


56.7 


— * 


— 


— 


— 


— 


— 


— 


125.7 


2.9 


b 


c 


Minimum 


. Tl , 




__ 



















10.5 


— 


— 


— 


32.1 


68.1 


— 


— 


— * 


*— « 


— 


«- 


— 


118.0 


2.6 


c 


d 


Samples ..number.. 


— 


— 


— 


— 


— 




— 


— 


— 




— 


(7) 







— 


(7) 


(7) 


"**• 


— 


*— 


— 


— 




MM 


(7) 


(7) 


d 


193 


Whole white cor meal (enriched). 







m- 







8.9 


1.3 


1.9 


—m 







12.1 


— 


— 


— 


36.6 


66.9 


• 9 


2.5 


1.0 


— 




— 


MM 


— 


— 


193 




U.S.A. 
























































195 


Millet, foxtail (Setaria italica), India 


— 


— 


— 


— 


— 


11.1 


lit. 7 


6.6 


1.3 




— 


33.7 


— 


— 


— 


21.8 


38.1 


6.5 


— 


— 


— 


— 


— 


— 


120.6 


2.8 


195 


195 


Oat, common (A vena saliva ) 2 






















































195 


a 


Oil, Germany 


— 


MM 


— 


— 


— 


10.it 


— 


— 








10.5 


— 


“ 




58.5 


31.1 


—• 


— * 


— 


** - 


*— 


*— 


-M 


— 


MM 


a 


b 


Rolled oats, U.S.A. .............. 


— 


MM 







. 5 


13.5 


!t.3 


it. 6 






— 


22.7 




— 


.1 


33.0 


62.8 


1.2 


— 


*— 


0.2 


— 


*— 


— 




MM 


b 


c 


Whole, Sweden 


— 


*“ 


— 


— 


.2 


10.1 


5.5 




— 




— 


15.8 




" 


1.5 


61.3 


35.5 


2.1 


— 




5.1 


— 




MM 


— 


MM 


c 




Rice ( 0 ry 2 a sativa), U.S.A.: 
























































196 


Bran crude oil: 






















































196 


a 


Blue bonnet, Texas 





MM 


mm 


__ 









— 


— 




— 


17.9 


— 


— 


— 


U7.1 


36.7 


.8 


— 


— 


— 


— 


“ 


— 


— 


3.9 


a 


b 


Zenith, Arkansas 


— 


— 




— 


— 


— 


— 


— 


— 






18.1 






“ 


1*8.1 


32.0 


1.2 


— 1 — 




— 


“ 




* “ 


MM 


5.0 


b 


197 


Bran refined oil (2 studies): 






















































197 


a 


Selected value 


— 


— 


— 


m_ 




— 




— 


— 




— 


19.0 


**- 


**“* 


— 


111*. 2 


36.0 


• 3 


trace 


— 


— 


— 




— — 


105.3 


2.7 


a 


b 


Maximum 





MM 


— 


— 


mm 


MM 






— 




— 


20.1 




— 


— 


1*8.1* 


38.5 


— 


— 


— 


— 


— 






MM 


-M 


b 


c 


Minimum 


















__ 








17.9 


— * 


— 


— 


1*0.2 


36.6 


— 


— 


— 


— 


— 


— 


— 




MM 


c 


d 


Samples number. . 


— 


— 


— 




— 


— 


— 


— 


— 




— 


^ ) 






— 


(2) 


(2) 


(1) 




— 


— 


— 


— 





(1) 


(1) 


d 


198 


Bran oil, hydrogenated 


— 


— 


— 


— 






— 


— 


— 




— 


52.5 


— 


— 


— 


67.5 


.1 


— 


— 


— 


— 


— 


— 


— 


51.0 


MM 


198 


199 


Rice oil 


— 


— 




— 


1 

,3 


12.9 


1.9 


.5 


— 






16.0 


— 


— 


— 


62.9 


38.6 


— 


— 


— 


— 


— 


— 


— 


99 .9 


5.6 


199 


200 


Rice starch .. 


— 


— 


— 


— 


— 


36.0 


— 


— 


— 




— 


36.0 


— 


— 


— 


35.0 


29.0 


— 


— 


— 


— 


— 


— 


MM 


MM 


— 


200 


201 


Rye (Secale cere ale) germ (extracted 






















































201 


a 


oil), Germany: 

Selected value 
























15.5 




— 


— 


1S.0 


62.0 


7.5 


— 


— 


— 


— 


— 


— 


135.7 


3.5 


a 


b 


Maximum 


mm 









— 






— 


— 






17.5 


— 


— 


— 


20.7 


76.9 


11.5 


— 


— 


— 


— 


— * 




150.0 


5.6 


b 


c 


minimum 


flll- 


__ 


, 






__ 






„ 






12.0 


— 


— 


— 


.6 


56.6 


2.0 


— 


— 


— 


— 


— - 


— 


126.3 


2.0 


c 


d 


Samples number. . • 


— 


— 


— 


— 


— 


— 


*- 




— 




— 


(7) - 







— 


(7) 


(7) 


(7) 




— 


— 


— 


— 


— 


(7) 


(7) 


d 



fAxK: Values based on single lots unless otherwise indicated. 



57/ Spent trains derived from a mixture of American barley, malt, and rice. 
HE/ Includes 1,7 percent isooleic acid, an isomer of oleic acid. 

59/ Also higher unsaturated acids, 2.9 percent. 



50/ Reported as "above CiQ". 

El/ Authors reported that data were chosen from several thousand samples of com grown during a four-year period. Each determination represented an individual 
ear of corn. 

52/ Saturated acids were determined by difference. 



Table 3.— Plants and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955— continued 



Saturated fatty acids (weight percentage of total fatty acids) 



Item number and description 



Grains — continued 

Sorghum ( Sorghum vulgare ) , U*S,A. : 

202 Forage-type (b varieties): 

a Selected value . 

b iaximum 

c Minimum • 

d Samples * number*. 

203 Grain- type (11 varieties): 

a Selected value 

b Maximum •••*.*.« 

c Minimum 

d Samples *,,. •••«*•* •* number* « 

20b Grain parts: 

a Germ * • 

b Gluten * * 

c Starch *««**••**••««•.*•« 

205 Grain oil * 

Wheat ( Triticum aestivum ): 

206 Embryo, U.S*A ****** 

207 Germ: 

a England 

b Germany 

c United States of America «*».*•••»• 

208 Starch, U« S « A* **»«•*•*•••«••»»«*•• 

209 White flour, straight- grade hard 

spring wheat. 



Other seeds: 

210 Abutilon (Abutilon indicum ), India 5^/ 

211 Acacia, Giraffe ( Acacia glraffae ). 

South Africa: 

a Seed, * 

b Seed pod 

212 Adhatoda vasica, India * 

213 Akebia, threeleaf ( Akebia trifoliata ). 

Japan* 

2 Hi Albizzia species, India: 

a A* amara * 

b A* lebbek ****** 

c A* odoratissima *»••••**■•*••*•••«* 

215 Amaranth ( Amaranth u* gangeticus ) , India 

216 Ammi vlsnaga : 

a Argentina 

b Sudan * 

Anamirta cocculus * See Fishberry * 

217 Angelica, Woodland ( Angelica sylvestris ) 

England* 

218 Balsam, garden ( Impatiens balsamlna ), 

India* 

219 Bomb ax species: 

a B* malnbaricum, Japan ***•*«••«• •••* 

b B. sessile , Brazil * * 



220 Bos cl a octandra* Africa * • 

221 Bulletwood, Eeckel ( Himusops heckeli ) * 

W. Africa* 

Bull-nettle. See Cnidoscolus texanus „ 
Bush clover* See Lespedeza species* 



C 6 


C 8 


°10 


° 12 


c m* 


'O 

H 

O 


C 18 


C 20 


C 22 


°2il 


Total 


(1) 


(2) 


(3) 


0*) 


(3) 


(6) 


(7) 


(8) 


(9) 


(10) 


(11) 












8*7 


b-6 








13.3 




— 


— 


— 


— 


9.8 


5.8 


— 


— 


— 


— 










— 


— 


7*0 


3.2 


— 




— 


— 


— 


— 


— 


— 


— 


00 


(b) 




— 
















7.6 


b.9 




_ _ 




12.5 










— 


— 


9.5 


6.0 


— 


— 


— 


— 




— 







— 


6.0 


3*0 


— 


-- 


— 


— 


— 






* 




(11) 


(11) 












__ 






0.6 


10.2 


b.l 


trace 


— 


lb. 9 


___ 








2.2 


lb*0 


6.0 


trace 


— 


22.2 


— 


— 


— 


— 


*h 


31.6 


5*b 


0.1 


— 


37.5 
















’ 
















n 

• *- 


8.3 


5.8 








Hi. 3 
16.0 












16.3 


5.6 








21.9 




_ 


— 


p_ 


— 


— 






— 




18.9 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


15.5 


— 


— 


— 


— 


— 


35*0 


— 


— 


— 


— 


35-0 


— 


— 


— 


— 


— 


— 


— 








19.6 


— 


— 


— 


— 


— 


5.6 


12*2 


— 


— 


— 


17.6 










trace 


12*8 


5*6 


1.7 


0.9 




21.0 


— 


— 




— 


.0 


17*0 


9*1 


8.3 


*1 


— 


35.3 


— 


— 


— 


— 


— 


— 


— 


3.b 


12.1 


11.6 


55/32.5 


— 


— 


— 


— 


— 


23.0 


2.0 


— 


— 


— 


25.0 










1*6 


8.0 


h.6 


2*3 


.6 


.b 


17.5 















7*3 


9.6 


10.9 


— 


— 


27.0 


— 


“** 


— 


— 


— 


3lu3 


6.9 


.8 


— 


— 


22.0 


— 






— 


- 


21*8 


2.3 


— 


- 


— 


2l».l 


ril1l 


r ,_ 


. r _ 


_ . 


.1 


b.8 


1.6 


.b 


.7 




7.6 












5.0 










5.0 


— 


— 


— 


— 


— 


b.O 


— 


— 


— 


— 


l*.o 


— 


— 


— 


— 


— 


b.7 


5.8 


2.8 


— 


— 


13.3 








_ 


_ 


28*3 


1 7.3 . 








35.6 












50:7 




MM 




50.7 












111. 8 






_ 


111. 8 














t' . 




















b*b 


36.0 


.5 






1*0.9 



t°o^Tfa\ e . lndicated * 

53 / Called "Kanghi" or "Peelee-booti" in India. 

5b/ Also 1.1 percent C^(-UH)* 

55/ Includes 5*b percent 0 2 6 saturated fatty acid. 



59 



Unsaturated fatty acids (weight percentage of total fatty acids) 



C 12 (-2H) 

(12) 


V 2H) 

(13) 


c ^-2H) 

(li) 


CM ^ 

OO ' 

H 

O 


(16) 


C 18 (-6H) 

(17) 


C 20 ( - 2H) 

(18) 


(15) 


C 20 (-8H) 

(20) 


C 22 (-2H) 

(21) 


c 22 (~ltf) 

(22) 


°2l* 

(23) 


Iodine 

value 

(2b) 


Unsaponi- 

fiable 

(25) 


Item 

number 




























Percent 
































202 


— 




— 


1*2.2 


lilt. 5 


— 


— 


— 


— 


-M 


— 


— 


118.2 


2.2 


& 


— 


— 


— 


1*5.1* 


1*7.7 


— 


— 


— 


— - 


— 


M- 


— 


120.7 


2.3 


b 


— 


— 


— 


38.6 


la. 6 


— 




— 


— 


— 


— 


— 


113.7 


2*1 


c 






— 


0*) 


(1*) 




— 


— 


— 


— 


— 


— 


(1*) 


(b) 


d 






























203 


— 




— 


39.9 


1*7.6 


— * 


— 


— 




— 


PM 




121.9 


2.6 


a 


— 


— 


— 


l*l*.o 


51.7 


— 


— 


— 


— 


PM 


— 


— 


126.9 


3.2 


b 


— 


— 


— 


36.8 


1*2.5 


— 


— 


— • 


— 


— 


**- 


— 


116.5 


2.0 


c 






— 


(11) 


( 11 ) 


— 


— 


— 


— 


— 




— 


(11) 


(n) 


d 






























20b 


— 


— 


o.b 


32.2 


51.5 


1.0 


— 


— 


— 




— 


— 


122 


1*7 


a 


— 


— 


.5 


29.6 


li5.1* 


2*3 


— 


— 


— 


— 


— 


— 


98 


8*0 


b 




***• 


.6 


22.0 


39.9 


trace 


* 


— 


— 


— 


— 


— 


91* 


2.5 


c 


— 




.1 


36.2 


1*9.1* 


— 


— 


— 


— 


— 


— 


— 


119.0 


1.9 


205 


— 


— 


— 


28.1 


52.3 


3.6 


— 


— 


— 


— 


— 


— 


125.0 


b.O 


206 






























20? 


— 


— 


— 


11.1* 


57.0 


9.2 


*— 


— 


-- 


PM 


M. 


M. 


— 


♦5 


a 


— 


— 


— 


22.2 


52.0 


6*9 




— 


— 


— 


— 


— 





3.6 


b 


— 


— 


— 


25.5 


52.6 


6*3 


— 


— 


— 


— 


— 


— 


128.6 


b.O 


c 


~ 


— 


— 


1*1.0 


21*. 0 


— 


— 


— 


— 


PM 


— 


— 


— 


— 


208 








3li.6 


1*6.0 


3.3 


— 


— 


1 


— 


— 




1/125.0 


5-5 


209 


— 


— 


— 


1*5.2 


29.2 


7.5 


— 


— 


PM 




__ 




100.3 


2.3 


210 






























211 


— 


trace 


5b/ 7*3 


23.5 


1*1.5 


b.2 


l*b 










__ 




112.9 


b.5 






trace 


IC/io. b 


29.3 


19.0 


— 


b*9 


— 


— 


— 




— 


69.0 


26.0 


b 






— 


51*. 1 


13.1* 


— 


- 


— 


— 


— 




— 


71.7 


3.2 


212 






— 


53.0 


22.0 


— 


— 


— 


— 


— 


— 


— 


78.6 


- 


213 


— 


— 





33.2 


1*9.3 
















116.6 


b.2 


21b 

a 




— — 




39.3 


32.9 


— 


— 


— 


-- 


— 




__ 


92.6 


9.5 


b 








26.6 


51 .U 


— 


— 


— 




— 


— 


— 


lli*. 5 


5.7 


c 


— 


— 


— 


1*5-7 


28.6 


— 


— 


— 


— 


— 


— 


— 


76.3 


2.6 


215 


— 


— 


— 


56/ 73.8 


18.6 


^ . 














100.1 


7*9 


216 

a 








| 7 / 82.0 


13.0 












— 


““ 


97. 1* 




b 


— 


— 


— 


£8/ 63.0 


33.0 




— 


— 


— 


— 


— 


— 


— 


— 


217 


— 


- 


- 


18.3 


9.2 


59 / 30.1 


— 


— 


— 




— 


— 


177.1* 


♦9 


218 


— 


— 




1*9.9 


ll*.5 




_ 












81,. 9 


1.6 


219 

a 








1*0. 6 


8.5 




— — 


— 


-- 


— 


— 


— 


1*9.9 


.8 


b 


— 


— 


— 


31.1* 


26.8 


— 


— 


— 


— 


— 


— 


PM 


76.5 


10.0 


220 


1 




*3 


58.5 


.3 




















221 



f Includes HU percent petroselinic acid, an isomer of oleic acid. 
Includes 50*0 percent petroselinic acid, an isomer of oleic acid* 
Includes 19*0 percent petroselinic acid, an isomer of oleic acid. 
__ Also 29*1 percent parinaric acid (C-^H^Og)* 
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Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 




































c 11* ( - 2h: 






















Iodine 


Unsapon- 


Item 




Item number and description 


C 6 


C 8 


C 10 


C 12 


C 14 


C 16 


C 18 


C 20 


C 22 


C 2l* 


Total 




C lfc(“2H) 


C 18 (-2K) 


c ie ( " UH) 


c ie ( -6*0 


C 20 ( “ 2K) 


c 20 (-4h) 


V- 8H) 


C 22 (-2H) 


c 22 (-4h) 


°24 


value 


ifiable 


nunfcer 






(1) 


(2) 


(3) 


(4) 


(5) 


(6) 


(7) 


(8) 


(?) 


do) 


(id 


( 12 ) 


(13) 


(Ui) 


(15) 


( 16 ) 


(17) 


(18) 


(19) 


(20) 


(21) 


(22) 


(23) 


(24) 


( 25 ) 
























































Percent 




Other seeds — continued 














































v 








222 


Butyrosperraum parkii, W. Africa 


— 


— 


— 


— 


— 


8.5 


36.0 


— 


— 


— 


1*1*. 5 


— 


— 


— 


50.0 


5.5 


— 


— 


— 


— 


— 


— 


— 


6.2 


— 


222 


223 


Caesalpinia sepiaria, India 


— 


— 


— 


— 


— 


5.6 


7.2 


— 


— 


o*5 


13.3 


— 


— 


— 


23.5 


63.1 


— 


— 


— 


— 


— 


— 


— 


130.7 


0.9 


223 


224 


Calabashtree, common (Crescentia cu.1ete). 


m- 





m- 




xm 









mx 


mx 


19.7 


— 


— 


— 


$9.h 


19.3 


1*6 


— 


— 


— 


— 


— 


— 


88.7 


.8 


221* 




U.S.A* 






















































225 


California laurel ( Umbellularia 





1*0 


37.0 


62.0 





m— 




Mx 





— , 


100.0 


— 


— 


— 


MX 


_ 


— 


— 


MM 


— 


— 


— 


MX 


5.7 


2.1 


225 




calif ornica), U.S.A. 






















































226 


Calophyllum wightianura, India 


— 


— 


— 


— 


— 


8 


1 h 


— 


— 


— 


22 


— 


— 


— 


1*8 


30 


— 


— 


— 




— 


— 


— 


102.1 


h*5 


226 


227 


Caper (Capparis rothli), Sudan 


— 


— 


— 


— 


— 


15.5 


21**5 


— 


— 


— 


Uo.o 


— 


— 


— 


38.0 


22. C 


— 


— 


— 


— 


— 


— 


— 


73.8 


•7 


227 




Carthamus species; 
























































Safflower (C. tinctorius) seed; 






























13.1* 


76.? 


















.6 




228 


Africa 


— 


— 


— 


— 


— 


6.1* 


3.1 


0.2 


— 


— 


9.7 


*■*— 




““ 


— 


— 


MX 


— 


MM 


*— 


MX 


142.5 


228 


229 


Hungary * 




_ 
















__ 


U.8 


— 


— 


-M 


21.7 


73.3 


MM 


MX 





MX 





MX 




145.7 


*5 


229 


230 


India (1* studies): 





















A 








25.5 


68.5 
















.8 


230 


a 


Selected value 


— 


MX 


— 


— 


1.5 


3.0 


1.0 




o75 




6.0 


— 


— 


MX 


— 


— 


— 


— 


“•** 


— 


— 


137.5 


a 


b 


Maximum • » * • ..... 


mx 


— 


— . 


xx 


MX 








10.9 


— 


— 


— 


36.5 


75.1 


— 


— 


— 


MX 


— 


— 


— 


144.8 


.9 


b 


c 


Minimum 


— 


— 


— 


__ 







MX 




. 




6.0 


— 


— 


— 


16. C 


57.1 


— 


— 


— 


— 


— 


— 


— 


130.3 




c 


d 


Samples ...number.. 


— 


— 


— 


— 


a) 


u) 


(1) 




(U 




cw 


— 


— 


— 


0*) 


(4) 


MX 


— 


— 


— 


— 


— 





(4) 


(2) 


d 




















r~ 


1 


— ^ 


































231 


Indian variety: 
































78.5 










20/ 0.2 










231 


a 


Grown in North Dakota, U.S.A. ... 


— 


— - 




— 


— 


5.1 


6.5 


.5 


1.2 


— 


13.3 






0.1 


7.5 


.1 


0.3 


— 


— 


-XM 


— 


145.2 


l.k 


a 


b 


Grown in Saskatchewan, Canada ... 


— 


— 


— 


— 


.1* 


U.1 


5.4 


1.0 


.5 


— 


n.lt 




““ 


.2 


7.1 


80 . c 


.1 


.3 


— 


— 


i§/ .9 


— 


— 


147.9 


1*0 


b 


232 


Montana, U.S.A. (sample of hot- 




MX 


m__ 


mx 


trace 


lul 


1.6 


. 1 * 




.1 


6*2 


— 


— 


— 


25.7 


65.8 


.2 


— 


— 


MX 


— 


— 





149.3 


.6 


232 




pressed oil)* 






















































233 


Montana, U.S.A* (8 varieties); 






























16.1* 


















149.1 




233 


a 


Selected value 


mx 





mx 








M. 


m. 











5.7 


— 


— 




77.? 


— 


— 


MX 


— 


— 


— 


— 


.5 


a 


b 


Maximum 


mx 














__ 




— 


_x 


— 


6.7 


— 


~ 


— 


17.3 


79.0 


— - 


— 


— 


— 


— 


— 


— 


149.8 


— 


b 


c 


Minimum 


xm 











.. . 


MX 


__ 







— 


5.0 


— 


— 


— 


H*.7 


76.6 


— 


— 


— 


— 


— 


— 


MX 


147.2 


MX 


c 


d 


Samples number* * 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(8) 


— — 




— 


(8) 


(8) 


— 


— 


— 


— 


— 


— 


— 


(8) 


(1) 


d 


23U 


Nebraska, U.S.A, (3 varieties); 






























15.1* 


76.4 
















146.0 


.8 


23k 


a 


Selected value 


— 


— 


m_ 




















— 


8.2 


— 






— 


— 


— 


MX 


— 


MX 


— 


a 


b 


Maximum * 


xx. 


__ 


— 











__ 


. 




8.5 


— 


— 


— 


17.1 


80.5 


— 


— 


— 


MX 


— 


— 




149.2 


1.0 


b 


c 


Minimum 


mx 


MX 




— 




__ 


-T 


«... 







8.0 


— 


— 


— 


10*6 


74.2 


— 


— • 


— 


— 


— 


M- 


MX 


144.3 


.1* 


c 


d 


Samples number. 


— 


— 


— 


— 


— 


— 


— 


— 






(3) 


— 




— 


(3) 


(3) 


— 


— 


— 


— 


— 


— * 


— 


(3) 


(3) 


d 


235 


Safflower (C. oxyacantha) seed (wild), 
India* 


— 


— 


— 


— 


,6 


3.1 


3.6 


— 


— 


— 


7.3 


— 


— 


— 


55.8 


36.8 


— 


— 


— 


— 


— 


— 


— 


112.8 


•U 


235 


236 


Saffron thistle (C. lanatus), Australia 


— 


— 


— 


— 


— 


7.8 


6.9 


— 


— 




Hi. 7 


— 


— 


— 


13.0 


73.6 


MX 


— 


— 


— 


— 


— 


— 


138.0 


— 


236 




Castorbean (Ricinus communis) oil: 






















































237 


Africa: 






























62/ 91*. 0 
W 91*. 6 
W 92*6 


4.4 

4.7 

4.0 




















23? 


a 

b 

c 


Selected value 

Maximum * 

Minimum * 






— 


— 




— 


60/ .7 
w * 9 
So/ .6 


— 




— 


61/ 1.6 
bl / 2.7 
W 1.3 


— 




- 


— 


— 


— 


— 


— 


— 


— 


84.8 

85.8 

84.0 




a 

b 

c 


d 


Samples * * * • • .number* . 


— 


— 


— 


— 


— 


— 


00 


— 


— 


— 


^ (U) 




"" 




00 


(4) 




“** 


““ 


— 


— 


~ 


— 


(4) 


— 


d 


233 


India (3 studies); 






























65/ 92*0 
'€ 0 / 91 *. 0 

W 


4.0 
















83.9 




238 


a 


Selected val hr ***.***.****.*..,..* 




__ 










60 / 1*6 
W 2*1* 
W *7 
00 








6V 1**0 
%/ 5.U 

.9 


Ota 




— — 


— — 


MX 


MX 


XX 


MX 


«XX» 


MX 


.3 


a 


b 

c 


Maximum * * 

Minimum * 


— 


— 


— 


— 


— 


— 


— 


— 


— 


MMX 


MX 


— 


6.3 

3.4 


MX 


— 


— 


MX 


XM 


__ 


- 


86.6 

80.3 


.3 

.3 


b 

c 


d 


Samples •••»•* *number... 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(5) 




***" 




(5) 


(5) 


MM 


— 




— 


— 


— 


— 


(5) 


(3) 


d 


239 


South America 


— 


— 




— 


— 


— 


60/ .9 


— 


— 


— 


61/ 2.0 


— 


— 


— 


68/ 93.5 


4.5 


— 


— 


- 


— 


— 


“ 


— 


84.5 




239 


21*0 


Cephalocroton cordofanus, Africa: 












1 

1 


1 

1 
















69 / 91.6 


6.3 


















1.0 


21*0 


a 


Seed kernel * * 







_ 


- 






rTM 




nrl 


. T , 


2.1 


PX- 




— 


— 


— 


— 


— 


— 


•*- 


— 


— • 


a 


b 


Whole seed 


— 


— 


~ 


— 


— 


3.9 


2.3 


.7 


— 


— 


7*h 






•M 


70 / 75.5 


17.1 


— 


MX 


MX 


— 


MX 


— 


— 


91.4 


1*2 


b 


21*1 


Cerbera odollam. Southeast Asia 


— 


— 


— 


— 


— 


32.0 


10.8 


— 


— 


— 


1*2.8 


— 


— 


M, 


38.8 


18.4 


— 


— 


— 


— 


— 


— 


— 


65.7 


.7 


21*1 


2 1*2 


Chaetachme microcarpa, Africa 


— 


— 


— 


— 


— . 


— 


12* >4 


— 


— 


— 


12,!* 


- 


— 


— 


5*6 


82.0 


— 


— 


— 


— 


— 


— 


— 


152.7 


2*6 


21*2 


21*3 


Chaulmoogratree (Hydnocarpus wightianal 


mx 


MX 


mx 


m— 


_ m 


7jJ 9.6 


m-. 




m* 


IM 


9.6 


— 


, , 


72 / 1 * 6 . u 


12.1* 


73/21.5 


71/10.0 


— 


— 


— 


— 


— 


— 


97 


.3 


21*3 




India. 




















































21*1* 


Chrozophora plicata, Africa 


— 


— 


— 


— 


— 




— 


— 


— 


— 


2lw0 


— 


— 


27.1 


1*8.9 


— 


— 


— 


— 


— 


- 


— 


- 


112.5 


.7 


21*1* 


21*5 


Cnidos coins t exanus, U. S. A*: 






























25.3 


61.5 
















129.6 




21*5 


a 


Early seed (matures about the middle 


_ 


XM 


— 


m- 


__ 


m* 











12.8 


—** 


— 


"*• 


— 


— 


— 


MX 


— 


— 


— » 


MX 


a 




of July). 






























22.2 


64.4 






















b 


Late seed (matures after the middle 


— 


— 


mx 


MX 







m- 




__ 





13.0 




MM 


— 


MX 




— 


— 


— 


— 


— 


131.9 


— 


b 




of August)* 




















































21*6 


Colocynth (Citrullus colocynthis). Algeria 


l — 


— 


— 


— 


1.2 


8.9 


5* 6 


— 


— 




15.7 


— 


0.9 


1*2 


17.2 


65.0 


— 


— 


— 


— 


— 


— 


— 


129.1 


1.0 


21*6 



NOTE: Values based on single lots unless otherwise indicated* 

Erucic acid* 

D ihydr oxy e t e ari c ac C iqH^O^ 

Includes dihydroayetearic acid ***8. other saturated fatty acids* 

Includes 93.0 percent ricinoleic acid, CiqH^O^. 

Includes 9U.0 percent ricinoleic acid, C^qH^Oj* 

Includes 91*1* percent ricinoleic acid, C^gH^O^. 

Includes 87.6 percent ricinoleic acid, CiQH^Oj* 

Ricinoleic acid, C^gH^O^* 



67/ Includes 85# 5 percent ricinoleic acid, C 1 ^ 3 ^ 03 . 

68 / Includes 93*3 percent ricinoleic acid, 018 ^^ 03 . 

69 / Includes 32.6 percent ricinoleic acid, C 18 ^^ 03 . 

70/ Includes 3«7 percent dihydroxyoleic acid (CiB^^O^) and 62.0 percent epoxyoleic acid (Ci8^32®3) 4 
71/ Reported "palmitic and lower homologues of hydnocarpic acid". 

72/ Hydnocarpic acid, 0x6^28^* 

73 / Chaulmoogric acid, C 18 H 32 O 2 . 

7k/ Gorlic acid, CX 8 H 3 QO 2 . 
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f l/ Based on total fatty acids instead of total fat. 
Brucic acid* 

This Hyderabad variety originated from U.S.A. seed. 



76 / More commonly known as "dodder oil". 

77/ Includes C 20 (-UH) and C 2 o(^ 6H) fatty acids, 
To/ Popular name in India is "gul mohur". 
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Saturated fatty acids (weight percentage of total fatty acids) 












Unsaturated fatty acids (weight percentage of total fatty acids) 




- „ • „ , - 


Iodine 

value 

(26) 


Unsaponi- 

fiable 

(25) 


Item 

n\ai)er 


Item number and description 


c 6 

(1) 


c 8 

(2) 


°10 

(3) 


C 12 

(6) 


c i»« 

(3) 


c 16 

(6) 


C 13 

(7) 


c 20 

(3) 


c 22 

(9) 


c 26 

(10) 


Total 

(11) 


V-2K) 

(12) 


V* 0 l 

03) 


V-“> 

at) 


C 16 ( - 2K) 

05) 


V-w 

(16) 


C 18 (-6K> 

(17) 


c 20 (-2 H > 

(18) 


c 20 (-6 h) 

09) 


C 20 (-8H) 

(20) 


C 22 (-2 fi ) 

(21) 


C22(-6K) 

(22) 


c 26 

(23) 


Other seeds — continued 
272 Foxglove, common (Digitalis purpurea). 






















9.1 








66.0 


1*2.9 


6-0 




1 - 












Percent 

a. 9 


272 


Germany* 

273 Gnetum scandens, India ...*,*..•,••••«. * 















16.0 


56.0 


— 


— 


— 


70.0 




— 




27.0 


3.0 






— 










92.9 


.8 


273 


27h Grevla villoea, Africa 




— 




— 


— 


— 


— 


— 


— 


— 


15.9 


— 


— 


— 


62.3 


1*1.6 


— 


— 


— 


— 


— 


— 




113.6 


3-9 


27U 


275 Guiana-orange , Eakuri «Latonia ins ignis )j 

Brazil (2 studies): 

a Kernel proper 












28.0 


28.0 








56*0 








39.0 


luO 
















63.5 


.2 


275 

a 


b Seed fat 


— 


— 


— 


— 


1.0 


55.1 


6.U 


0.3 


— 


— * 


62,8 






3.2 


31.7 


2.3 




— 


— 


— 




— 


— 


60.6 


— * 


b 


276 Holoptelea integrifolia, India* 79/ 


— 


— 


— 


— 


— 


37.6 


10.0 


2.0 


— 


— 


h?.6 


— 


— 


— 


66.7 


3.6 


— 


— 


— 


— 


— 


— 


— 


66.2 


2.9 


276 


277 Hevea brasiliensis: 

a Ceylon 












11 


12 


1 




_ 


2k 







, T „ 


17 


35 


21* 












^ |n| 


139.8 


.5 


277 

a 


b Nigeria 




— 


— 


— 


— 


9 


10 


1 


— 


— 


20 


— 


— 


— 


20 


39 


21 


— 


— 


— 


— 


— 


— 


161.0 


.9 


b 


c Philippines * * 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


16. 8 


— 




— 


29.5 


k 1.2 


oil. 5 




— 


— 


— 


— 


— 


133.3 


1.1 


c 


278 Ironweed, kinkaoil (Vernonia 




** 






.5 


3.5 


1.5 






— 


5.5 


— 


— 


— 


89/78.0 


16.5 




— 


— 


— 


— 






107.6 


7.9 


278 


anthelmintlca) , India. 

279 Jatropha gland ulif era 




— 





. 


— 


U1.5 


6.0 


— 






20. 5 




— 


— 


36.2 


U3.0 


2.3 


— 


— 


— 


— 


— 


— 


117.8 


1.8 


279 


Jute (Corchorus species): 

280 Potherb (C. oil tori us), India (2 studies): 

a Selector! val r.p . . , 












16.3 

16.9 


3.? 

li.c 




1*8 


1*1 


23.1 








n.o 


61.5 


*9 


3.5 












111.2 

119.2 


a.o 

5.0 


280 

a 


b riaximum * 





— 












1.8 


1.1 


— 


— 


— 


12.6 


62.5 




i*.o 


— 


— 


— 


— 




b 


r. M-t rrt nnm 




_ 







__ 


15.6 

(2) 


3.7 

(2) 




1.7 

(2) 


1.1 










9.1 


59.7 

(2) 


__ 


2.L 








. 




103.3 

(2) 


3.0 

(2) 


c 


Samples .number. 


— 


— 




— 


— 


— 


(2) 


— 


— 


— 


— 


(2) 


o) 


(2) 


— 


— 


— 


— 




d 


281 Roundpod (C* capsularis), India 

282 Kamalatree (Mallotus Philippine ns is ) , Indii 






a| 






12.0 

18 


6.6 


2.2 




■ 9 


8/20.9 

13 


— 


— 


•*” 


28.7 

28 


Ul.3 

18 


6.7 
82/3 6 


U.U 




““ 


__ 







106.6 

126.1 


5.a 

2.6 


281 

282 


Kameeldoom* See Acacia, giraffe (Acacia 
giraffae). 

283 Kapok (Ceiba pentandra): 

a Japan * * 












10.6 


U.8 








15.6 








55.3 


27.1 
















95.6 


.9 


283 

a 


b Java. T T 


_ . 




.... 







10.2 

15.9 

10.2 


8.1 

2.3 

18.6 


1.2 

.8 


n ^_ 


trace 


19.8 

19.5 

28.3 




— 


— — 


65.2 


32.9 

















96.0 

95.6 


.8 


b 


c Philippines 

281* Ketiau (Ganua mottleyana), Indonesia. 


, — 


— 




— 


.3 


— 






— 


— 


69.8 

68.8 


29.3 

2.5 


— 


— 


— 




— 


— 


— 


.8 


c 

28a 


289 Lallemantia species: 

a L. iberica, France 






















5.6 


J ^ m 


LJ _ J 




18.1 


13.1 


63.1* 














199.0 


1.3 


285 

a 


b L. royle&na, India 


— 


— 


— 


— 


— 


10.1 


3.2 


— 


~ 


— 


13.3 








59.6 




26*1 


— 


— 


— 


— 


— 


— 


108.5 


*3 


b 


286 Leadtree, white popinac vLeucaena glauca). 












12.8 


5.c 


_ 


3.6 


.7 


22.1 


— 


— 


— 


23.6 


5U.3 


— 


— 


— 


— 


__ 







111.5 


.6 


286 


India* 

287 Lespedeza species, Kentucky, U.S.A 





— 











__ 











13.9 


— 


— 


— 


27.1 


1*6.5 


12.5 


— 


— 


— 


— 


— 


— 


156.0 


— 


287 


Lupine. See vegetables, 

Malabar-* nut* See Adh&toda v&sica. 

288 Mandara (Jatropha), family Euphorbiaceae, 


1.5 






6.9 


5.2 


1 *.3 


1.9 








21.8 






13.7 


82/29.6 


26.0 


8.0 














106 


.8 


288 


India* 

289 Mahogapyj Honduras (Swietenia 












12.5 


16. i; 


• 6 






29.5 


_ 






25.3 


33.9 


11.3 














109.7 


1.1 


289 


macro phy 11a ) , India. 

290 Margarines, U.S.A. (1* studies): 

a Selected value «... 










.5 


22.0 


2.8 


1.9 






27.2 






2*1 


59.0 


9.0 


trace 


1.1* 


0.1* 


86/0.1 








71.5 




290 

a 


b Maximum 


— 


— 


— 






— 


— 






— 


76.6 


— 


— 


— 


83.0 


21**8 


— 


— 


— 


— 


— 


— 


— 


86.6 




b 


c Minimum » ■ . . > . • ... 


— 


— 




— 




.... 












10.7 


*“ 






16.5 


.8 


— 


(1) 


— 


‘ 


~~ 




— 


25.9 


_ 


c 


d Samples * * number. * 


— 


— 


— 


— 


a) 


(1) 


(1) 


(i> 


— 


— 


(68) 




“ 


(1) 


(68) 


(68) 


(1) 


(1) 


(1) 


— 


— 


— 


(67) 




d 


291 Margarines (infra-red anaiysis) U.S.A. 85/ 

a Selected value 






















26.0 






, 


85/62.2 


13.5 


.3 














78.0 




291 

a 


b Maximum 











— 


__ 


„ 


__ 







25.1 


— 


— 


— 


67.1 


16.2 


.6 


— 


— 


— 


— 


— 


— 


82.0 


_ 


b 


c Minimum «... 


— i 












_ . 


__ 


__ 


_ . 


23.1 


— 


—• 


— 


59.0 


9.1 


trace 


— 


— 


— 


— 


— 


— 


76.0 


— 


c 


d Samples .number. . 


— 




— 


— 


— 


— 


— 


— 


— 


— 


(6) 




•*— 


“*■ 


(6) 


(1*) 


0*) 


*— 


— * 


■— 


— 


— 


— 


(6) 


— 


d 


292 Margos a, neem (rtelia azadirachta) , India. 


— 


— 


— 


— 


.2 


16.2 


Hi* 6 


3.U 


— 


— 


36.6 


— 


— 


— 


56.6 


9.0 


— 


— 


— 


— 


— 


— 


— 


66.6 


.8 


292 


293 Marvolanut, kafir (Sclerocaryu caffra). 












16.1 


5.o 


.1 


1.0 


_ , 


22.2 


— 


— 


1.0 


66.7 


7.3 


trace 


2.7 


— 


— 










76.6 


2.a 


293 


S. Africa* 

29h Mercurialis perennis, England* .......... 


_ 






, , 


— 


_ ^ 


_ , 


— 


__ 


15.7 


— 


— 


— 


— 


17.3 


67.0 


— 












_ 


203.8 


2.0 


29a 


295 Mokka, Japan 


_ 


1 " 


— 


— 


— 


19.0 


5.0 


j *5 


— 


— 


26.5 


— 




— 


75-5 


— 


— 


— 


— 


— 


— 


— 


— 


66.9 


1.7 


295 



NOTE: ValueB based on single lots unless otherwise indicated. 

79/ Known as "Papri" in India* 

Bo/ Includes 72*0 percent epoxyoleic acid (C18H32O3). 

Bl / Includes 1,2 percent cerotic acid (C26)* 



82/ Kamlolenic acid (18-hydroxy-elaeostearic). 

B5/ Includes 12*9 percent ricinoleic (013113^03). 

W C 2 o(-6H). 

By The trans-isomeric value of the oleic acid is reported with a range of 37.6 - b3.5 percent. 



Table and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — continued 



63 







Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage oj 


r total fatty acids) 




































C^^H) 


C 16 (-2H) 




















Iodine 


Unsaponi- 


Item 




Item nuirtoer and description 


c 6 


c 8 


c 10 


C 12 


c lb 


c l6 


C 18 


c 20 


c 22 


c 24 


Total 




Ci 8 (-2H) 


c l8 (-4H) 


C 18 (-6H) 


C 20 (-2H) 


c 20 (-4h) 


C 20 <-8H) 


C 22 (-2H) 


c 22 (-4h) 


c 24 


value 


fiable 


number 






(1) 


(2) 


(3) 


(4) 


(5) 


(6) 


(7) 


(8) 


(9) 


(10) 


(n) 


(12) 


(13) 


(U*) 


(15) 


(16) 


(17) 


(18) 


(19) 


(20) 


(21) 


( 22 ) 


( 23 ) 


( 24 ) 


( 25 ) 
























































Percent 




Other seeds continued 






















































256 


Moraordica species: 






























82.2 






















296 


a 


Balsampear (M* charantia) 


— 


— 


— 


— 


— 


— 


16.0 


— 


— 


— 


16.0 


— 


**“ 




— 


— 


— 


— 


— * 


— 


— 


— 


73.3 


0.6 


a 


b 


M. dioica 35/ 


— 


— 


— 


— 


— 


— 


16.1 


— 


— 


— 


16.1 


— 


— 


— 


73.8 


— 


— 


— 


* — ' 


— — 


— 


— 


— 


72.7 


.7 


b 


297 


Nahor (Mesua ferrea)* India .... 


— 


— 


— 


— 


0.2 


12.5 


13.5 


— 


— 


— 


26.2 


— 


— 


“ 


59.8 


14.0 




— 


— 


— 


— 


— 


— 


88.4 


2.9 


297 


298 


Nightshade, black (Solanum nigrum) j India. 
Nicerseed (Guizotia abyesinica): 


— 


— 


— 


— 


— 


1.8 


1.9 


— 


— 


— 


3.7 




*** 




49.7 


46.6 


— 




— 


— 


— 


— 


— ■ 


123.2 


l.b 


298 

299 


299 


Africa $2 studies ): 
































72.5 
















133.4 




a 


Selected value 


— 


— • 


— 


— 


— 


7.9 


io.6 


1*0 


— 




19.5 




— 




7.1 


0.9 


— 


— 


— 


— 


— 


— 


r9 


a 


b 


Maximum 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


19.5 


— 


— 


— 


14.6 


75.3 


— 


— 


— 


— 


— 


— 


— 


140.3 


1.2 


b 


c 






— 


— 


— 


— 


— 


— 


— 


— 


— 


H.3 


— 


— 


—4 


7.0 


72.2 


•— 


— 




— 






— 


134.9 


• 5 


c 


d 


Samples number, . 


— 




— 


— 


— 


(i) 


(i) 


(1) 


— 


— 


(u) 


**- 




— 


(4) 


(4) 


(1) 


— 


— 


— 


— 


— 


— 


(4) 


(4) 


d 


300 


India 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


9.5 


— 


— 


— 


37.0 


53.5 


— 


— 


— 


— 


— 


— 


— 


120.5 


.6 


300 


301 


Omphalea queenslandiae, Australia 

Palm genera. See Fruits including seeds 


— 


— 


— 


— 


— 


12.7 


8.1 


— 


— 


— 


20.3 


**- 


*— 


**- 


47.0 


31.7 


.5 


— 


— 


— 




— 


— 


97.1 


— 


301 




and other parts. 
























































Para rubbertree. See Hevea brasiliensis. 






















































302 


Peashrub, Siberian (Caragana arborescens ), 








__ 





3.X 


6.2 


1.0 


3.0 


— 


13.3' 


«*— 




0*2 


17.0 


67.1 


2*2 


0.2 











_ 


•mm 


141.7 


2.9 


302 




Canada* 






















































303 


Penrycress, field (Thlaspi arvense),U.S.A ( 


— 


— 


— 




trace 


1.5 


— 


— 


— 


3.5 


5.0 


— 


— 


— 


12.5 


33.0 


.5 


— 


— 


— 


20/1)9.0 


— 


— 


117.3 


1.3 


303 
















v_ 


y 






/ 












16.7 






















304 


Pigeoriwings (Clitoria ternatea). 


— 


— 


— 


— 


— 


25TS 








3l.o 


— 


— 


— 


52.3 


— 


— 


— 


— 


— 


— 


— 


72.9 


3.0 


30b 




Africa. 66/ 

































































/ 


> 


W 




> 


































305 


Pongamia, Poongaoil (Pongamia pinnata). 


— 


— 


— 


— 


1.6 


7.9 


3.7 


2.5 


14.2 


1.1 


21.0 


— 


— 


— 


62.1 


U.9 


5.0 


— 




— 


— 


— 


*— 


87.9 


1.1 


305 




India. 82/ 






















































306 


Poppy (Papaver species): 

Opium, black (*\ somniferum nigrum). 






















i 






























306 




Argentina: 




















i 


t 






1.2 


18.2 


















137.5 






a 


Selected value 




— 


— 


— 


*2 


9.0 


1.3 


.1 


— 


— 


1 10.6 


— * 


— 


70.0 


— 


— 


— 


— 


— 


*— 


— 


♦5 


a 


b 


Maximum 


— 


— 


— 


— 


.3 


10*6 


1.3 


.1 


— 


— 


— 


— 


— 


1*6 


20.5 


70.3 


— 


— 


• — 


— 


— 


— 


— 


138.4 


*6 


b 


c 


Minimum 


— 


— 


— 


— 


• l 


7.b 


1.2 


.1 


, 


— 




— 


— 


.8 


16.0 


69.7 


— 


— ■ 


— 


— 


— 




— * 


136.6 


.b 


0 


d 


Samples * number. 


— 


— 


— 


— 


(2) 


(2) 


(2) 


(2) 


— 


— 


— 


— 


— 


(2) 


(2) 


(2) 




*— 


— 


— 


— 


— 


— 


(2) 


(2) 


d 


307 


Opium (P* somniferum), England: 






























16.4 


72.0 
















145.6 




307 


a 


Selected value 




— 


— 


— 


.7 


8*8 


1.3 


.3 


— 


— 


11.6 


— 


— 


— 


— * 


— 


— • 


— 


— - 


— 


— 


1.5 


a 


b 


Maximum •.*••*•••••»•#•••*..*.••*•»• 


— 


— 


— 






9.5 


2.7 




— 


— 


— 


— 


— 


— 


16.5 


72.6 


— 


— 


— 


— 


— 


— 


— 


145.9 


1.7 


b 


c 


Minimum. 


**- 


— 


— 


— 


— 


8.3 


i.a 




— 


— 


— 


— 


— 


— - 


16.4 


71.6 


— 


— 


— 


— 




— 


— 


145.4 


1.3 


c 


d 


Samples number* 


— 


— 




— 


(I) 


(2) 


(2) 


(1) 


— 


— 


— 


— 






(2) 


(2) 


■— 




— 


— 


— 


— 


— 


(2) 


(2) 


d 


308 


Opium (P. somniferum), Germany .*.*... 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


10.0 


— 


— 


— 


25.0 


65.0 


— 


— 


“ 


— 


— 


— 


- 


— 


.3 


308 


309 


Opium (P. somniferum), India 


— 


— 


— 


— 


— 


11.0 


U.2 


.b 


— 


— 


15.6 


- 


— 


— 


n.4 


73.0 


- 


— 


— 


— 


— 


— 


— 


143.1 


1*1 


309 


310 


Unknown P. species, U*S,A. 


— 


— 


— 


— 


— 


— 


— 


-• 


— 


— 


9.0 


— 


— 


— 


22.7 


68.3 


— 


— 




— 


— 


— 


“ 


144.2 


- 


310 




Portia-tree. See Thespesia populnea. 






















































311 


Prinsepia utilis Royle, air-dried 






_ 




1*8 


15.2 


b.5 






*9 


22. U 


— 


— 


— 


32.6 


43.6 










— 


— - 


— 


109.8 


.5 


311 




kernels, India* 
























































Quandong* See Sant alum acuminatum. 






















































312 


Ragweed, common (Ambrosia artemisifolia). 






_ 






5.5 


b.8 








10.3 


— 


— 


— 


19.9 


69.8 


trace 


— 


— 




— 


— 


— 


— 


— 


312 




U.S.A. 






















































313 


Rosa eglanteria, Brazil 


— 


— 


— 


— 


.u 


1.6 


1.5 


— 


— 


— 


3.5 


— 


— 


— 


6.6 


73.6 


16*3 


— 


— 


— 


— 


- 


— 


173.4 


1*5 


313 




Safflower* See Carthamus species* 






















































31b 


Santalura acuminatum, Canada*. 


— 


— 


— 


— 


— 


3 


l 


— 


— 


— 


- b 


- 


— 


- 


50 


— 


88A6 


— 


— 


— 


— 


— 


— 


— 


1.0 


3Xb 




Sapium species: 




















































315 


315 


discolor, China: 
























89/ 4 








38 




















a 


Selected value 




, , 








7 


b 


2 






13 


— 


— 


7 


38 




— 


— 


— 


— 


— 


179.2 


.6 


a 


b 


Maximum 












8 


5 


b 








— 


— 


8 


42 


51 M 
S/35 


— 


— 


— 


— 


— 


— 


181.5 


.9 


b 


c 


1 dnimum 


— 


— 




— . 


— 


6 


b 


trace 








— 


— 


6 


35 


— 


— 


— 


— 


— 


— 


177.0 


•b 


c 


d 


Samples number. • 


— 


— 


— 


— 


— 


(2) 


(2) 


(2) 


— 


— 


■— 


(2) 




— 


(2) 


(2) 


(2) 


— 


— 


“ 


— 


— 


— 


(2) 


(2) 


d 


316 


S. sebiferum, China: 


































b? 














181.6 




316 


a 


Selected value 


— 







— 


— 


8 


b 


— 





— 


12 


89/ 5 
W 5 


— 


— 


9 


27 


«— 




— 


— 


— 


— 


.9 


a 


b 


Maximum 


— 




— 


— 


— 


9 


5 


— 


— 


— 


— 


— 


— 


10 


30 


5b 


— 


— 


— 


— 


— 


— 


190.4 


1*0 


b 


c 


Minimum * 


— 


m- 




. 





7 


3 




— 






89 / 5 


— * 


— . 


7 


24 


bl 


— 


— 


— 


— 


— 


— 


172.7 


.8 


0 


d 


Samples ....number. . 


— 


— 


— 


— 


— 


(2) 


(2) 


— 


— 


— 


— 


( 2 ) 


mum 


— 


(2) 


(2) 


(2) 


— 


— 


— 


— 


— 


— 


(2) 


(2) 


d 


317 


S. sebiferum, U # S*A* 


— 


— 


— 


— 


— 


9 


3 


trace 


— 


— 


12 


89 /U 


•mm 


- 


8 


25 


51 


— 


— 


— 


— 


— 


— 


189.0 


1*0 


317 


318 


Schizandra chinensis, U.S.S.R 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


U.o 1 


— 


— 


— 


31.2 


64.8 


— 


— 


— 




— 


— 


— 


140.7 


5.5 


318 



K)TEt Values based on single lots unless otherwise indicated. 

20/ Erucic acid. 88/ Includes bb percent ximenynic acid (0x8^30^2 )• 

W Fatty acids reported add to less than 96 percent. ?§/ Decadienolc acid Cio(-bH) . 

Bp/ Also known as the butterfly bean* 1 or r, Koi*dofan pea 11 * 92/ Includes 1 percent elaeost eerie acid, an isomer of linolenic acid. 

q jj ^ 1 b 0 icnown as "karanja oil”. 2i/ Includes 2 percent elaeostearic acid, an isomer of linolenic acid. 



Table 3* — Plants and plant products* Composition and characteristics of fats based on technical literature for period 1920 - 1955 — continued 



0 * 



* T) 



W 



V 







Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 


Iodine 

value 

(2lt) 


Unsaponi- 

fiable 

(25) 


Item 

nuiiber 


Item number and description 


C 6 

(1) 


C 8 

(2) 


°10 

(3) 


C 12 

(It) 


C llt 

(5) 


C X6 

(6) 


C 18 

(7) 


°20 

(8) 


°22 

(9) 


C 2it 

(10) 


Total 

(11) 


C 12 (-2H) 

(12) 


C^(- 2H) 

(13) 


C 1 6 (-2H) 

(lit) 


c l8 (- 2H > 

(15) 


C l8 (-ltH) 

(16) 


C l8 (-6H) 

(17) 


G 20 ( “ 2H) 

(18) 


c 20 (lH) | 
(19) 


C (-8h) 
20 

(20) 


C 22 (-2H) 

(21) 


C 22 (-!)H) 

(22) 


°2U 

(23) 






















































Percent 




Other seeds — continued 






















































319 


Sesb&nia aegyptiaca: 




















































319 


a 


India 


— 


— 


— 


— 


— 


9.0 


17.5 


— 


— 


1.9 


28*1 


— 


— 


— • 


2lt.U 


36.3 


10.9 


— 


— 


— 


M. 


— 


— 


112.lt 


3*3 


a 


b 


Pakistan 


— 


— 


— 


— 


— 


11.2 


10.5 


— 


— 


— 


21.7 


— 


— 


— 


1|2.6 


31.3 


3*9 


— 


— 


— 


— 


— 


— 


108.0 


1.8 


b 


320 


Sesell indicura, India 


— 


— 


— 


— 


— 


6.1 


— 


— 


— 


— 


6.1 


— 


— 


- 


91a/ 79.lt 


lit. 2 


— 


— 


— 


— 


— 


— 


— 


— 


— 


320 




Shea buttertree. See Butyrospermum parkij 


t 






















































321 


Shortening (meat and vegetable fat), U.S.i 


r 




— 


— 


— 


— 


— 


— 


— 


— 


— 


11.9 


— 


— 


— 


1)2.5 


n.5 


♦ 6 


— 


— 


o.5 




— 


— 


59.lt 


— 


321 


322 


Shortenings (vegetable fat), U.S.A. 




















































322 




(2 studies): 






















































a 


Selected value 


— 


— 


— 


— 


0.6 


lit.? 


6.6 


1.7 


— 


— 


23.6 


— 


— 


0.3 


68.lt 


7.5 


.2 


— 


— 


— 


— 


— 


— 


7lt.6 


— 


a 


b 


nTiim 


















«... 




23.7 


— — 






79.3 


12.2 


•1 




— 








__ 


76.8 




b 


c 


Minimum . . 








— 


__ 





— 


— 


— 


— 


— 


16.6 


— 


— 


— 


63.7 


l).l 


.2 


— 










M. 





72.6 


M- 


c 


d 


Samples • number. . 


— 


— 


— 


*— 


a) 


a) 


(1) 


(i) 


— 


— 


(5) 


— 


— 


(i) 


(5) 


(5) 


(1) 


— 


— 


— 


— 


— 


— 


Ut) 




d 


323 


Shortenings (vegetable fat) (infra-red 




















































323 




analysis), U.S.A. : 92/ 






















































a 


Selected value . . 


— 


— 


— 


— 


— 


— 


— 


• — 


— 


— 


2 5.5 


— 


— 


— 


62.1 


12.0 


.1 


— 


— 


— 


— 


— 


— 


76.1 


— 


a 


b 


1 laxintum 




— 




— 


— 


— 


— 


— 


— 


— 


25.9 


— 


— 


— 


92/61t. 0 


12.5 


.6 


— 


— 


— 


— 


— 


— 


76.7 




b 


c 


Minimum 


— 


— 


— 


— 


— 


— 




— 


— 


— 


21*5 


— 


— 


— 


92/60.7 


11.6 


.1 


— 


— 


— 


— 


— 


— 


75.5 


— 


c 


d 


Samples number.. 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(2) 


— 


— 


— 


(2) 


(2) 


(2) 


— 


— 


— 


— 


— 


— 


(2) 


— 


d 


32li 


Solanum indicum , India. 


— 




— 


0.6 


— 


7.2 


6.6 


1.1 


— 


— 


15.5’ 


— 


— 


— 


35.0 


1)9.5 


— 


— 


— 


— 


— 


— 


— 


121.5 


2.0 


321 


325 


Sberculia species: 






























t 


J 




















325 


a 


Hazel (S. foetida), East Indies 


— 


— 


— 


— 


5.6 


8.6 


— 




— 


— 


llt.lt 


— 


— 


— 


93/1312 


— 


— 


— 


— 


— 


— 


— 


70.0 


1.0 


a 


b 


Kutira-gonT^JT lirens), India 


— 


— 


— 


— 


1*9 


18.6 


2.1 


— 


— 


1.7 


27.3 


— 


— 




' 69.7 


2.5 " 


— 


— 


— 


— 


— 


— 


— 


7lt.2 


*6 


b 


c 


S ■ tomentosa, Africa 


— 


— 


— 


— 


•— 


— 


— 


— 


— 


— 


21.0 


— 


— 


— 


53.0 


23.0 


— . 


— 


— 


— 


— 


— 


— 


81t. 8 


— 


c 


d 


Unknown S . species, Japan 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


25.0 


— 


— 


— 


lt5.o 


30.0 


— 


— 


— 


— 


— 


— 


— 


— 


— 


d 


326 


Stillingia, Queensde light (Stillingia 


— 


— 


— 


— 




3. it 


1.8 


— 


— 


— 


5.2 


— 


— 


— 


18.5 


25.0 


18.6 


— 




— 


— 


— 


— 


189.9 


.8 


326 




sylvatica), U.S.A. 
























































Strophanthus species: 






















































327 


Arrowpoison (S. sarmentosus), Nigeria: 




















































327 


A 


Forest form 


— 


— 


— 


— 


.2 


12.2 


8.1 


3.1 


— 


— 


23.6 


— 


— 


— 


9lt/lt9.9 


26.lt 


— 


— 


— 




— 


— 


— 


87.0 


• 9 


a 


b 


Savannah form • 


— 


— 


— 


— 


.2 


11.9 1 


9.2 


l.C 


— 


— 


25.3 




— 


— 


95A5.0 


29.7 


— 


— 


— 


— 


— 


— 


— 


93.0 


1*7 


b 


328 


S. courmontil, Nigeria 


— 


— 


— 


— 


.1 


13.1 


1..5 


2*8 


— 


— 


20.8 




— 


— 


96/lt8.3 


30.lt 


— 


— 


— 


— 


— 


— 


— 


95. U 


1.2 


328 


329 


S. hispidus, Nigeria 


— 


— 


— 


— 


.1 


11.9 


7.0 


2*0 


— 


— 


21.0 


— 




— 


9 7/1*?. 3 


30.0 


- 


— 


— 


— 


— 


— 


— 


98.3 


.1*3 


329 




Sunflower, common (He 11 an thus annuue) 














i 


r 








































seed: 
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Africa (2 studies): 




















































330 


a 


Selected value 


— 


— 


— 


— 


— 




— 




— 


— 


13.5 


— 




— H, 


23.0 


63.5 


— 


— 


— 


— 


— 


— 


— 


132.5 


1.1 


a 


b 


Maximum 


— 


— 


— 




— 


— 


— 


— 


— 


— 


16.1 


— 


— 


— 


lt3.lt 


72.7 


— 


— 


— 


— 


— 


— 


— 


Dt2.1 


1.6 


b 


c 


Minimum 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


11.0 


— 


— 


— 


13.1 


1)3.6 




— 


— 


— 


— 


— 


— 


U3.lt 


.3 


c 


d 


Samples . number* 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(20) 


— 




— 


(20) 


(20) 


— 


— 


— 


-- 


— 


— 


— 


(20) 


(20) 


d 


331 


Africa (comparative analysis): 




















































331 


a 


Winter crop 


— 


— 


— 


— 


— 


— 




— 


4— 


— 


10.9 


— 


*— 


— 


3lt»5 


51). 6 


— 


— 


— 


— 


— 


— 


— 


12l.lt 


.8 


a 


b 


Summer crop 


— 


— 


— 


— 


-- 


— 


— 


— 


— 


— 


10.1 


— 


— 




56.3 


33.3 


— 


— 


— 


— 


— 


— 


— 


106.lt 


.8 


b 


332 


Africa (effect of period of growth): 




















































332 




Sowing to harvest: 






















































a 


3-5 months, black-seeded * 




— 


— 


— 


— 


— 


— 


— 


— 


— 


12.5 




— 


— 


23.3 


63.7 


— 


— 


— 


— 


— 


— 


— 


13lt.9 


1*5 


a 


b 


3-5 months, cream-seeded 


— 


— 


— 


— 


— 


— 


— 






— 


10.9 


— 


— 


— 


37.3 


51.8 


— 


— 


— 


— 


— 


— 


— 


126.1 


1.1 


b 


c 


3*3 months, black-seeded 






— 





— 


— 


— 1 







— 


10.7 


— 


— 


— 


Wt.2 


U5.1 


— 


— 


— 


— 


— 




— 


120.3 


1.1 


c 


d 


3.3 months, cream-seeded 




— 


— 


— 


— 




— 1 


— 


— 




8.2 






— 


58.2 


33.6 


— 


— 


— 


— 


— 


— 


— 


112. It 


1.0 


d 


e 


2*3 months, black-seeded 


— 


— 















1 — 





— 


e*o 


— 


— 


— 


61). 8 


27.2 


— 


— 


— 


— 


— 


— 


— 


106.6 


1*2 


e 


f 


2. 1 months, cream-seeded ........ 


— 


— 


— 


— 


— 


— 


i 


1 


— 


— 


9.1 




— 


— 


71.8 


19.1 




— 


— 


— 


— 


— 


— 


98.3 


1*1 


f 


333 


Argentina (commercial oil) 


— 


— 


— 


- 


— 


— 






— 


— 


12.5 


— 


— 


— 


21.3 


66.2 


— 


— 


— 


— 


— 


— 


— 


133.7 


.5 


333 


33l 


Australia: 




















































331 


A 


Selected value 


— 


— 


— 


... 


— 











_ 


__ 


15.1 




— 


— 


30.7 


5U-2 


— 


— - 


— 


— 


— 


— 


— 


126.0 


1*3 


a 


b 


Maximum ... ......... t .. t t . t . ttTt 






















17.1 


— 


— 


— — 


53.9 


67.8 






_ nr 


Mi 


M. 






137.8 


1.8 


b 


C 


Minimum 










, , , 






. 






-M * x 

13.1 


— 


— 


— 


I6.lt 


31.0 




— 


— 


— 


— 




— 


101). 9 


*9 


c 


d 


Samples ..«*...«*••*»«. «.*« number * • 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


(ll) 


— 


— 


— 


(n) 


(11) 




— 


— 


— 


— 


— 


— 


(11) 


(11) 


d 


335 


China .. T tTft . t . .. t . .. 










• b 


h.l 


1.2 


i 

! *1 






9.1 








37.li 


53.6 








, , 








__ 


. n b 


335 


336 


England 


— 


— 


— 


— 




6.1 


3.2 


I 

.9 


— 


— 


10.5 


- 


— 


.l 


21,6 


67.5 






— 


— 


— 


— 


— 




— 


336 


337 


India 


— 


— 


— 


— 


wl 


a. 3 


5.5 


— 


— 


— 


10.2 




— 


— 


lt9.b 


1)0.5 


— 


— 


— 


— 




— 


— 


111.6 


.6 


337 


338 


Japan 


— 


— 




— 


*6 


1*1 


1.1 I 


.5 


— 


— 


9.9 


— 


— 


— 


33.7 


56.5 


— 


— 


— 


— 


— 


— 


— 


123.9 


.8 


338 


339 


United States of America (3 studies): 




















































339 


a 


Selected value 


— 


— 


— 


— 


— 


3.5 


2.9 


.6 


— 


.1 


7.1 


— 


— 


— 


33.6 


59.0 


— 


— 


— 


— 


— 


— 


— 


128.5 


*9 


a 


b 


'Maximum 


— 


— 


— 












— 





__ 


12.8 


— 


— 


— 


39.1 


68.3 


— 


— 


— 


— 


— 




— 


136.6 


1.2 


b 


c 


Minimum 


— 


— 


— 


— 





— 







— 


— 


7.1 


— 




— 


21.2 


51.2 


— 


— 


— 


— 


— 


— 


— 


122.lt 


.7 


c 


d 


Samples number.. 


— 


— 


— 


— 


— 


(1) 


(1) 


CD 


— 


(1) 


(6) 


— 


— 


— 


(6) 


(6) 


— 


— 


— 


— 


— 


— 


— 


(6) 


(5) 


d 



NOTE: Values based on single lots unless otherwise indicated. 

91a/ lncludes h7-i4 percent petroselinic acid, an isomer of oleic acid, 

92/ The trans- isomeric value of the oleic acid is 28*8 and 21.6 percent respectively, 
93/ Also 72«1 i percent of the cyclop ropenyl acid (sterculic, C 19113^02 )• 

91/ Includes 6.1 percent hydroxyoctadecenoic acid (ricinoleic, OigH^O^). 



95/ Includes 7*3 percent hydroxyoctadecenoic acid (ricinoleic, 018^3103)* 
96/ Includes 10.2 percent hydroxyoctadecenoic acid (ricinoleic, CigH^O^). 
97/ includes 13# 5 percent hydroxyoctadecenoic acid (ricinoleic, CiQ^^O^). 



Table 3* — Plants and plant products: Composition and characteristics of fats based on technical literature for period 1920 - 1955 — continued 
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Saturated fatty acids (weight percentage of total fatty acids) 


Unsaturated fatty acids (weight percentage of total fatty acids) 










Item number and description 


C 6 


c 8 


C 10 


C 12 


C D» 


C 16 • 


C 18 


C 20 


C 22 


C 21* 


Total 


C 12 (_2H) 


C llj (-2H) 


Ci 6 (-2H) 


C i8 (-2H) 


c i8 (-i*h) 


C 1 8 (-6H) 


C 20 (-2K) 


c 20<- «*> 


C 20 (-8h) 


C 22 (-2H) 


c 22 (-iaO 


C 21* 


Iodine 

value 


Unsaponi- 

fi&ble 


Item 

number 






(1) 


(2) 


(3) 


(U) 


(5) 


(6) 


(7) 


(0) 


(SO 


(10) 


(n) 


(12) 


(13) 


(11*) 


U5) 


(16) 


(17) 


(13) 


(19) 


(20) 


(21) 


(22) 


(23) 


(21* ) 


(25) 




Other seeds — continued 


















































Percent 




31*0 


Thespesia populnea, India 


- 


— 


- 


— 


1*0 


21.lt 


1.9 


- 


— 


— 


2U.3 


— 


— 


— 


32.5 


83.2 


— 


— 


— 


— 




— 


— 


71.5 


0.7 


31*0 


3hl 


Tobacco* common (Nicotians tabacum)fieed: 
Bulgaria 


— 


— 


— 


— 


— 


— 






- — 




9.7 


— 




— 


2U.6 


65.6 


— 


— 




— 




— 


— 


135.6 


3.0 


31*1 


3U2 


England (Virginian type) 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


11.2 


— 


— 


— 


7*8 


77.6 


1*5 


— 


— 


— 


— 


— 


— 


151*.9 


1*9 


31*2 


31*3 


India (commercial oil) 


— 


— 


— 


— 


— 


— 


— 


— 


— 


— 


9.8 


— 


— 


— 


20.1 


68*2 


1.9 




— 


— 


— 


— 


— 


11*7.1 


1*9 


31*3 


3Lh 

a 


Rhodesia: 

Turkish type 






















12. h 
13.5 

13.1 








13.7 

11.9 

12*3 

17.0 


73.0 

73*0 

73*8 

75*0 
77 i 


,9 














11*7.2 

11*7.5 

11*7.2 

11*2.6 

11*5.9 


1*7 


3U* 


b 


Virginian type t . . T , t , , t , t 




























1.6 

.8 














■L* I 

2*5 

2.0 




31*5 


Turkey * ***** 








































31*5 

31*6 


31*6 

a 


United States of America (2 studies): 
Selected value ............... ...... 












3.1 


h.9 








8*0 

too 






















b 


Maximum ......... ................... 
























19.2 

19 A 
















±•2 




(j 


Minimum , * 






















J-C» c. 
R A 








f 1 • 2 
7T 7 




















d 


Samples * number*. 


— 


— 




— 


— 


(1) 


(1) 


— 


— 


— 


O.U 

(13) • 


— 


— 


— 


JZ.V 

(13) 


f A. r 
(13) 


— 


— 


— 




— 


— 


— 


±27 • ? 

(13) 


u> 


C 

d 


3U7 


Tumblemustard (Sisymbrium altlssimum), 

U.S.A. 


— 




— 




— 


llul 


— 


— 


1 


— 


31*. 1 


— 


— 


1.0 ' 


5.2 


19*0 


3U.0 


— 


— 




2Q/25.3 




— 


151.0 


.5 


3U7 


3Ai8 

a 

b 

c 


Taterla indica, India (3 studies): 

Selected value 

Maximum * 

Minimum 


— 


__ 




_ 


1*1 

1.2 

1.1 


10.0 
12,0 
o 7 


hO.O 

58.8 

n 


3.3 
h*6 
1 n 


— 


0.6 


55.0 


— 


— 


.7 

1*5 

trace 

(2) 


i.2.5 
1*8.0 
oft/ c 


i*h 

2.3 


*li 

.5 
• 2 




— 


— 


|lM 


_ 




39.8 

1*2.8 


1.0 

1.1 
.8 
(2) 


3b8 

a 

b 


d 


Samples * ...number.. 


— 


— 


— 




-Li -L 
(2) 


7* f 

(3) 


27 • u 

(M 


(3) 


— 


(1) 


— 


~ 


— 


a*) 


*2 

(2) 


(2) 




— 




— 


— 


— 


22*' J 

(i*) 


c 

d 


3U9 

a 

b 


Xanthium species: 

X. riparium, Germany 

XI struraarium, U.S,S*R» 


— 


_ , 


, , 




— 


— 


— 


— 


— 


— 


7.2 

3.2 


— 


. , 


„ , 


25.8 

27.1 


67.0 

63.1* 


— 


— 


r 


— 




— 


- 


11*3.0 

136.2 


.6 

.9 


3U9 

a 

b 


350 

a 

b 

c 


Ximenia species. South Africa: 

X. americana, var, microphylla 

L caffra 

X. caffra, var. natalensis 


- 


— 


— 


— 


— 


• 3 

*li 

.3 


1. U 
2.6 

2. U 


. h 
.6 

1.0 


trace 

0.6 

.9 


1.3 

2.2 

2.6 


99/ 7.5 
102/ 11. 2 
155/10.6 


— 


— 


*5 

1.5 

1*0 


35.3 

32.5 

1*0.5 


— 


100/22.1 

103/2U.7 

106/22.2 


1.8 

2.5 

2.3 


“ 


— 


20/ ,2 
%! 2.3 

2c/ 1.3 


— 


101/3.0 

W5.7 

M/7.3 


77.1* 

83.0 

79.1 


1*U 

1«U 

1*3 


350 

a 

b 

c 



NOTE: Values based on single lots unless othervd.sc indicated. 

20/ Erucic acid* 

98/ Also 13,5 percent Iscoleic acid, an isomer of oleic acid* 

99/ Includes 3*0 percent C 2 6 and 1,1 percent C 2 g. 

log/ Includes 21*9 percent xlmerynic acid (C18H30O2) and 0.2 percent as fl -elaeostearic acid (C13H3QO2). 

Also 8*7 percent hexacosenoic acid (ximenic, C26850O2)* 12*2 percent octacosenoic acid 7*0 percent triacontenoic acid (lumequeic, CiaHCROoJj and 

0.9 percent as do triacontenoic acid (C 32 H 62 0 2 ). 

102/ Includes 3.6 percent C 2 £ and 1.0 percent C 2 q. 

122/ Include# 2lu3 percent xlmenynlc acid and O.lj percent as ^ -elaeostaaric acid (C18H30O2). 

i2k/ Also 3.5 percent hexacosenoic acid (xiaienic Ca^cfc), 9.6 percent octacosenoic acid (Cs^O,), 5.lt percent triacontenoic acid (lumequeic C^oHcnO,). and 
1.0 percent dotriacontenoic acid (Cjj^Oj). 

105/ Includes 2*6 percent C 2 £ and 0#5 percent C 2 g* 

106/ Includes 22.0 percent ximenynic acid (C l8 H 30 0 2 ) and 0*2 percent as £ -elaeoctearic acid (C l8 H 30 0 2 )* 

12 V 7*0 percent hexacosenoic acid (xiznenic, C26H£o°2)* *u7 percent octacosenoic acid 811(3 3.0 percent triacontenoic acid (lumequeic, C 3 O H^q 0 2 ). 



